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“STAYBRITE” 

nCOD.  TRAM  MARK 

SUPER  STAINLESS  STEEL 


<1 


I 

) 

f 

f 


Potted  shrimps,  lemon  cheese,  or  kind  of  food  preparation  apparatus 

liver  extract  -  baby  foods  or  “Staybrite”  Steel  is  (or  could  be) 

making  for  cleanliness,  greater 
strength,  better  appearance  or, 
most  importantly,  freedom  from 
corrosion  and  contamination. 

I  IDEAL  FOR  ALL  FOOD  PROCESSING  PLANT. 

_ V _  _  * _  i  -  _ _ 


butter  -  toffee  or  orange  marmalade 
-  “Staybrite”  Steel  is  the  Ideal, 
ever-hygienic  metal  for  plant  for 
their  preparation.  In  almost  every 


I  FIRTH -VICKERS  STAINLESS  STEELS  LTD 


SHEFFIELD 


Index  to  Advertisers,  see  pafies  v  6f  vi 
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Footl  Manufacture 


Proved  by  long  storage  GOLD  SEAL  CAP  COMPOUND 
maintains  an  hermetic  seal  indefinitely.  It  is  part  of  the 
cap.  It  cannot  fall  out.  Does  not  perish  with  age. 

DEWEY  AND  ALMY  LIMITED 

SHELL- MEX  HOUSE  -  STRAND  -  LONDON  -  W.C.2 

TELEPHONE  :  TEMple  Bar  1410  TELEGRAMS  :  DAREXENG,  RAND,  LONDON 


PRESERVE  YOUR  REPUTATION  by  insisting  on  cans  made  with 

GOLD  SEAL  CAP  COMPOUND 


Some  of  the  famous  preserves  made  by  the  African  Canning  and  Packing  Corporation 
who  now  specify  GOLD  SEAL  CAP  COMPOUND  for  their  caps. 


Tkt  ffd  inUallalitH  tkown  ktr*  c»n- 
silts  tf  a  kaittry  •/  sttaiu-jackiUd  tans 
f»r  mtats.  s«ii>s  and  vttataklas. 
dnigntd  and  canstrucUd  ky  ika  4ln- 
minium  Flanl  and  Vasul  Ca  Ltd. 


iiiminnim  is  chosen  because 
foodstuffs  recjuire  the  safeguard 
of  a  metal  which  is  non-toxic, 
non- contaminating  and  rustless. 


Tel(‘|thon«* :  Munsusii  liiiiisr  S361.  Tel<‘»rain!> :  **  Cryiilito,  Kil^ate,  l>on«lon. 
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ESSENTIAL  OILS 
FRUIT  ESSENCES 
OLEO-RESINS 
GROUND  SPICES 


Price  lists  and  samples  sent  on  request 


STAFFORD  ALLEN  &  SONS 

MANUFACTURING  CHEMISTS  LTD. 

WHARF  ROAD.  LONDON.  N.  I 


ESTABLISHED  1833 


'Butlei/iriilic 


A  BATTERY  OF 
STAINLESS  STEEL 
SUSPENSION 
CONTAINERS 


built  on  tubular  steel  welded  chassis, 
with  cushion  rubber  tyre  wheels. 


BUTTERFIELDS 


"shine”  in  the  production  of 
Pure  Food  Processing  Products  ! 


HEAD  OFFICE  &  WORKS  •  SHIPLEY  •  YORKS 

Tel.  :  Shipley  851  (5  lines).  LONDON  OFFICE  :  ABBEY 
HOUSE.  BAKER  STREET,  N.W.  I  Tel.:  WELbeck  2939 
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••PASCALL" 
PATENT  SIFTER 


••  INCLYNO  ”  TEST  SIEVE 
VIBRATOR 


Full  details  of  all  PAS¬ 
CALL  PLANT  gladly 
sent  upon  request. 
Please  apply  for  illus¬ 
trated  List  No.  H.IOO. 
All  PASCALL  PLANT 
can  be  inspected  and 
tested  with  own 
materials  at  our  Central 
London  Test  Station, 
without  obligation. 


TURBINE”  WET  MIXER 


BOTTLE  WASHER 


”  REDDROP-PERIFLO  ” 
PATENT  GRINDING  MILL 


DRUM  MIXER 


“  HAMMONIA  ”  MILL 


TROUGH  MIXER 


THE  PASCALL  ENGINEERING  CO.,  LTD.,  20  DEAN  ST.,  OXFORD  ST,,  LONDON.  W.l.  Tel.  ;  TEMple  Bar  2634 

H.  lUU 
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FACTORY  FOR 

SIMMONDS  AEROCESSORIES,  LTD 

Architects: 

Wallis,  Gilbert  &  Partners,  FF.R.I.B.A.. 


CONTRACTORS: 

JOHN  LAING  &  SON.  LTD. 


JOHN  LAING  &  SON,  LTD.,  OWN 

200  ACRES  of  FACTfIRY  I.ANR 

ON 

SIX  ARTERIAL  ROARS 

6  TO  11  MILES  FROM  CHARING  CROSS 
GKKAT  Vi  KST  ROAD  :  KINGS'lON  HY-l’ASS  :  STANMiHlK  ;  RAKNKT  HV-RASS 
KIM.V^  AKK  :  N<UM  II  CIKCl  I.AK  ROAD  :  ALSO  I’KNTRAI.  LONDON  SITKS 

Write  for  particulars  of  Land  and  Factories  ready  for  occupation  to  any  Leading  Factory  Agent,  or  to  the  Owners  : 

&  SON.  LONUOX.  .X.\V.7  Pi,„„e:  Miu  iiiii  3212  (-  u,.e.) 
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ASH  GROVE  LONDON,  E.8. 

Teltphons  N;CLIiiold  0461(51  inn)  Telflgropfiic  Address:  Tangerine. London. 

factories:  mitcham, surrey :  widnes.lancs 
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The  first  Automatic  Press  takes  the  tinplate  strip  from  its  magazine,  and  with  each  stroke 
blanks  out  and  forms  the  complete  sardine  can.  The  con  is  then  conveyed  end  fed  to 
the  second  Press  which  trims  the  flange  to  the  proper  size.  Two  simple  punch  press  operations 
and  the  can  bottom  is  completed. 


Only  one  operator  is  required.  He  cuts  the  tinplate  sheets  into  strips  and  with  them 
replenishes  the  magazine  of  the  Strip-Feed  Press. 


Cameron  also  builds  Automatic  Strip-Feed  Presses  for  making  the  can  covers.  Die  Lining 
Machines  for  applying  the  sealing  compound  to  the  covers.  Closing  Machines  for  the  filled 
sardine  cons,  and  every  other  machine  required  by  can  manufacturers. 
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Food  Manufacture 


WALWORTH 


Mea 


n  s 


s 


ervice 


PLOUGH  DEEP  WHILST 


SLUGGARDS  SLEEP 


That's  the  soundest  advice  to  anyone 
wanting  tubes,  and  everything  that 
goes  with  them,  in  a  hurry.  To  "  go  to 
Walworth"  means  going  to  where  your 
convenience  is  given  first  consideration 
—  in  other  words  means  the  saving  of 
valuable  time  and  speedy  completion 
of  the  job. 

JUST  OUT 

Our  new  Plumbers’  Brasswork  List  No.  2  covers  a  wide 
range  of  goods  including  many  articles  stamped  by  the 
Metropolitan  Water  Board  and  every  item  listed  can  be 
delivered  immediately  from  stock. 

If  you  have  not  received  a  copy  please  write 
for  one. 


WALWOIITH 

LIMITED 

WHAT  YOU  WANT  WHEN  YOU  WANT  IT 


MANCHLSTER  : 
Walworth  Ltd.,  26  Bridge  St 
Dianigatc,  Manchester  3 
'Phone:  Blackfriars  6773 


LONDON : 

Walworth  Ltd.,  90>96  Union  Street, 
Southwark,  S.E.I,  'Phone  :  Waterloo  7081 


GLASGOW: 

Walworth  Ltd.,  20  Robertson 
Street,  Glasgow,  C.2. 
'Phone:  Central  6879 


TUBES  -  FITTINGS  -  VALVES -TOOLS 
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A  NEW  DESIGN 

HEATING  STOVE 


(PATENT) 


THIS  STOVE  HAS  BEEN  DESIGNED  AFTER  LENGTHY  EXPERIMENTS— 
ON  SOUND  ENGINEERING  LINES— AND  MEETS  DEMANDS  FOR 
ADEQUATE  HEATING  OF  WORKSHOPS  REQUIRED  BY  THE  1937 

FACTORY  ACT 


Salient  Features  : 

•  LOW  FIRST  COST 

•  VERY  LOW  FUEL  COSTS 

•  LONG  LIFE  WITH  LOW  MAINTENANCE 

•  MINIMUM  ATTENDANCE 

Capable  of  heating,  on  MANY  LEADING  ENGINEERING 

average,  approx.  60,000  •  FIRMS  HAVE  STANDARDISED  ON 

cubic  feet  of  shop  space  THE  TANGYE  PATENT  STOVE 


covo 


Hor  AI, 


„OT»'" 


TANGYES  Birmingham 

’Phone  :  Smethwick  1 181  'Grams  :  Tangyes,  Birmingham 


PLANT 


PIE 


FOR  THE  PRODUCTION  OF  PORK  PIES,  VEAL  &  HAM  PIES, 
STEAK  &  KIDNEY  PIES,  ETC. 


ALSO  FOR  CUSTARDS,  TARTS  WITH  TWO  FILLINGS,  ETC. 


•  O'MATIC" 


as  siil'iplicd 
to  all 
leading 
Pie  Makers 


AUTOMATIC 
FOR  PIE 
TRADE 


Manufactured  solely  in  Birmingham  by 


•■ZENITH" 


•EXCEL" 


THE  C.  O.  ERICSSON  ENGINEERING  WORKS  LTD. 


BIRMINGHAM  FACTORY  CENTRE.  LIFFORD  LANE.  KINGS  NORTON.  BIRMINGHAM 
Telegraphic  Address:  "Ericsson,”  Birmingham.  Telephone  No.:  KINgs  Norton  1141  2  (two  lines). 


Food  Manufacture 


Jfdttdil  />(«  Awi.',  s',  llfdt 
hitndlcs,  fir.,  trrrr 
(iiiriful  Cliiiid’s  inethud 
ol  wrap p  i  »/v  fioi  id.s .  I'o- 
dav  the  Chinese  tier 
noted  for  their  neutinws 
of  pmktn^iiif;.  The 
it’heel,  invenledhy  China 
over  4.000  years  a,i;o, 
was  first  used  here  for 
carrying  purposes. 


London  .*sales  Office  :  Provincial  Sales  Office  : 

l^l.lcklriar^  IIous»-.  Xcw  Mridf^f  Siifct,  'I'clcplioiic  ;  Central  (hih  I.arklu'ld,  Maidstone,  Kent.  Telephone:  Aylesfoid  j-'Si 


THE  MEDWAY  CORRUGATED  PAPER  CO..  LTD..  MAIDSTONE 


..(lutthe  waif  U  the 


Wliere  the  jM'estige  of  the  man ii fact urer  is  as 
imjx)rtant  as  tlie  safety  of  tlie  goods,  the  Medway 
('ornigated  Box  is  the  jH'rfect  e.\amj)le  of  scien- 
litic  packaging. 

MdV  we  submit  samftlc  containers 
designed  to  your  requirements  ? 


UoJbolds 
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The  vital  importance  of 

"FOOD  MANUFACTURE/' 
the  WORLD’S  greatest  Food 
Journal 


A.S  a  medium  for  stimulating  home  sales,  “FOOD  MANUFACTURE  “  stands 
supreme  and  its  beneficial  influence,  so  generally  acknowledged,  needs  but  little 
emphasis  here. 

A  WORD  as  to  its  prestige  abroad,  however,  may  strike  a  timely  note  in  these 
days  when  increased  export  business  is  so  vital  to  industry. 

“  Food  MANUFACTURE”  is  read  by  every  food  manufacturer  of  im- 
portance  in  the  world.  But  not  only  is  it  read — it  is  universally  regarded  as  the 
premier  journal  of  the  food  industry,  with  an  influence  that  is  literally  world  wide. 
It  has  helped  to  supplant  foreign  food  plant  by  that  of  British  make,  and  has 
upheld  and  increased  the  reputation  of  home  manufactures. 

In  support  of  our  remarks,  we  quote  a  few  extracts  from  the  hundreds  of  letters 
we  have  received  from  all  quarters  of  the  globe. 

INDIA  .  •  .  !  hai'e  received  a  copy  of  “  FOOD  MANUFACTllliE,"  ii'hich  I  have  gone  I'ery 
carefully  through,  and  have  no  hesitation  in  saying  that,  aa  far  as  /  am  concerned,  it  is  the  best 
English  ftroduction  I  have  come  across.  The  articles  appear  to  he  Just  the  sort  which  are  required 
by  manufacturers  and  others,  and  altogether  I  am  Very  highly  pleased  with  it. 

U.S.A.  .  .  .  W'e  here  find  your  publication  most  interesting  and  helpful,  and  particularly  in 
the  laboratory.  In  fact,  our  laboratory  looks  forward  to  the  receipt  of  “  FOOD  MAPI  UFAGI  LIEE  " 
With  more  intere,st  than  they  do  to  considerable  of  the  trade  publications  published  here  in 
the  States. 


AUSTRALIA  ...  \X'e  specialise  in  the  technology  of  foodstuffs,  and  frequently  have 
occasion  to  order  plant  on  behalf  of  our  clients.  PJost  of  the  specialised  equipment  in  J'ood 
manufacture  imported  into  .Australia  has  been  of  American  origin,  and  it  is  most  refreshing  and 
encouraging  to  observe  what  a  Wide  range  of  British  equipment  is  now  available  for  the  purpose. 

S.  AFRICA  .  .  .  /  have  been  asked  by  The  United  States  Department  of  Commerce  to 
furnish  certain  data  to  be  of  service  to  the  Canning  and  Freserving  Plachincry  Makers  of  the 
United  States.  Included  in  the  questionnaire  Was  one  enquiry  reading: 

"Are  overseas  Journals  widely  read  ?  Which  are  most  popular?  (list  two  or  more  in  order  of 
preference}."  It  may  interest  youto  know  that  my  choice  fell  upon  "  FOOD  MAPiilFACTUHE  ." 


NEW  ZEALAND  ...  vie  wish  to  acknowledge  receiving  copies  of  "  FOOD  M.AISLl- 
F.ACTLIEE."  They  have  been  read  with  great  intere,st,  and  indeed,  one  or  two  of  our 
processes  of  years  standing  have  been  altered  successfully  in  accordance  with  several  of  your 
suggestions.  W’e  give  you  full  marks,  especially  for  your  papers  on  Getting  up  Retorts  and 
Heat  Fenetration. 


in  /  annum 
'  “  post  free 


Read  and  Advertise 


« 


// 
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STRATFORD  PLACE 

LONDON 

W.1 


FOOD  MANUFACTURE 

Stimulate  your  WORLD  Sales 
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s  os 


SEIPENFIOCKJK 


poole  ^ 

Arlington  House 


London 


VIHli 

"IMIDILIL" 

i  IMI  y  H  S  D  F  D  i 

EMBODYING  THE  MORITZ 
PATENT  TURBO-REACTOR 


THE  “MILL”  EMULSIFYING  UNIT 
REPRESENTS  THE  LATEST  ENGIN¬ 
EERING  DEVICE  FOR  PRODUCING 
PERFECTLY  EMULSIFIED  ICE-CREAM 
MIXERS.  RECONSTITUTED  MILK 
AND  CREAM.  BAKING  MIXES. 
MERINGUES.  MAYONNAISES.  ETC.. 
POSSESSING  ALL  THE  ADVANTAGES 
OF  HOMOGENISATION. 

Also  manufacturers  of: 

Fabricated  Stainless  Steel  Tanks,  Glass 
Enamel  Tanks,  Rubber-Lined  Tanks,  Lead- 
Lined  Tanks,  Colloid  Mills,  and  Refriger¬ 
ation  in  all  branches. 

EMULSIFYING  PROCESSES  LTD. 

20-21.  Took’s  Court.  Cursitor  Street 
London.  E.C.'t 

•PHONE  :  CHANCERY  7965 
In  collaboration  with 

w  The  '*  Moriti  ’*  Chemical  Engineering  Co.,  Ltd. 


produce  the  boxes  for 

“De  Reszke” 

CIGARETTES 

du  MAURIER 

CIGARETTES 

and  cartons  for 

SU  N  LI  CHT 

SEIFE 

and 

LUX 

SE  IFENFLOCKEN 


StSM 

RiSI 

■Bl 

ICAiRXOWS 

<& 

BOX. 

E 
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FACTOR  ES  to  let 


HILLINCTON  -  CARFIN 
LARKHALL  and  CHAPELHALL 

These  four  Industrial  Estates  are  Govern¬ 
ment  sponsored  and  do  not  operate  for 
profit. 


Within  a  radius  of  20  miles  there  is  a 
consuming  population  of  3,000,000. 


AT 


Typical  "  Standard"  factories  (witli  all  services)  which  can  he  rented  on  all  four  Kstates 


I 

,  FACTORY  CRITICISM  by  a  tenant 
JAS.  SINCLAIR  &  SONS.  LTD. 

Mr.  1.  Sinclair  says  :  "For  our  specialised 
type  of  work,  I  am  of  the  opinion  that  our 
factory  is  superior  to  any  other  in  the 
British  Isles.  Some  of  the  men  travel  six 
miles  rather  than  work  under  old  conditions 


Join  the 

“DRIFT  NORTH” 
for  more 
safety  from 

AIR-RAID 


They  are  strategically  situated  in  the 
North  —  on  Clydeside  —  providing  a 
greater  margin  of  safety  from  air  raid. 


FINANCIAL  ASSISTANCE  is  obtainable 
for  plant,  machinery  and  working  capital. 


I  GRANTS  are  given  in  RELIEF  of  RENT, 
I?  RATES,  INCOME-TAX  and  N.D.C. 


Factories  with  all  services  are  available  on 
lease. 


THE 


SCOTTISH 


LANARKSHIRE 


INDUSTRIAL  ESTATES 


NCENT  PLACE,  GLASGOW 


THE  ALEXANDER  MFG.  CO.  LTD. 


47  FARRINGDON  STREET,  LONDON,  E.C.4 


Telephone  : 
HOLborn  8246 


ONE  MACHINE 
MULTI-OPERATION 


CENTRIFUGAL  SYSTEM 


NO  CRUSHING 


CONTINUOUS  FEED 


CHEESE 

CURD 

CASEIN 

HARD  FRUITS 

VEGETABLES 

NUTS 

PEELS 

ROOTS 

COMPOUNDS 


cJLiid 


HIGH  OUTPUT 
LOW  HORSE  POWER 


MATERIALS  TESTED 
GRATIS 


GRATING  •  SLICING  •  SHREDDING  •  CHOPPING 


PART  OF  THE 
HILVERSUM  FACTORY 
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50  YEARS  OF  PROGRESS 

Our  pictures  illustrate  the  first 
premises  at  Zutphen  and  the  present 
factories  at  Zaandam,  Hilversum,  Paris 
and  London,  showing  the  extent  of  our 
organisation  to-day  compared  with 
the  small  beginnings  of  50  years  ago. 

This  progress  we  feel  could  only  have 
been  achieved  by  the  attention  paid 
at  all  times  to  the  quality  of  our 
products  and  by  that  policy  of  origin¬ 
ality  in  the  art  of  flavouring  which  has 
gained  for  us  a  world-wide  reputation. 


NEW  LONDON  FACTORY 


PoLAK  &  Schwarz 


(ENGLAND)  LTD. 

Manufacturers  of  Essences  and  Extracts 

155  NEW  NORTH  ROAD 

LONDON,  N.  I 


/ 


PACK  UP  YOUR 
PACKING  TROUBLES 

Here's  your  opportunity  to  settle  your  packing 
problems  once  and  for  all.  Aerograph 
Automatic  Spraying  Machines  are  made  in 
a  wide  range  of  types  and  sizes  for  damping 
and  for  applying  wax  solutions  and  protective 
hygienic  finishes  to  cartons  and  food  con¬ 
tainers.  If  you  would  care  to  discuss  your 
own  particular  packing  problems  with  one  of 
our  engineers,  please  let  us  know  the  time 
and  place  most  convenient  to  you  and  we 
will  gladly  make  arrangements  accordingly. 
There  is  of  course  no  obligation  involved. 

AEROGRAPH 

CO.  LTD. 

Lower  Sydenham,  London,  S.E.26 
Telephone  :  Sydenham  6060  (7  lines) 


IIKIIE’S 

Tin:  WAV  to  Ghoapet,  Sa^et,  "Ttanipott 

Why  do  British  Railways’  Road-Rail  Containers  provide  safer  and  quicker  door-to-door  delivery  ? 
cut  down  the  distribution  costs  on  all  kinds  of  Because  goods  packed  in  Road-Rail  Containers 
goods  from  Bicycles  to  Biscuits,  from  Furniture  to  are  not  touched  by  hand  between  sender’s 
Fruit  ?  Because  Road-Rail  Containers  (which  are  premises  and  customer’s  door.  There  is  a 
in  effect  demountable  bodies  of  Railway  Trucks)  special  type  of  Road-Rail  Container  for  your 
can  be  packed  at  sender’s  own  premises,  thus  class  of  goods,  and  if  you  are  not  yet  making 
ensuring  substantial  savings  in  packing  costs  and  use  of  this  better  transport  facility,  please 
eliminating  the  “  returned  empties  ”  problem,  telephone  your  nearest  Railway  Station  or 
Why  do  British  Railways’  Road-Rail  Containers  Goods  Office  for  full  particulars. 

G.W.It  LMS  L-N*E-R  S.ll 


XVI 
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JAGKSON-GROOKATT 

I  LL  I  N  G 

M  MACHINES  n  . 


PASTES 

LATEST  AND  BEST 
POWER-DRIVEN  MACHINE 
for  filling  Meat  Pastes 
into  jars,  pots,  etc. 

40  JARS  PER  MINUTE 

STAINLESS  STEEL  HOPPER 


PO  W  O  E  RS 

Large  Range  of  types 
from  Hand-Operated  Bench 
Mach  ines  to  FULLY 
AUTOMATIC  HIGH-SPEED 
INSTALLATIONS. 


J.  G.  JACKSON  &  CROCKATT  LTD. 

SIMPLEX  WORKS  •  DARNLEY  STREET  •  GLASGOW,  C.  I 
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advantage 


We  are  the  leading 
manufacturers  of 
Glass  Containers 
for  the 

FOOD  INDUSTRY 
and  can  give  you 
unequalled  service 


N«B.— Supscrihers  should  enclose  a  stamped,  addressed  envelope  for  reply*  t^omsubscribers  ti'iH  be  ansu’ered  onK  in  the  journal,  and 
should  enclose  a  postal  order  for  Is.  9d.  to  cover  registration  fee  and  a  copy  of  FOOD  MANUFACTURE  containing  the  reply. 
The  enquiry  may  be  made  either  in  the  space  provided  above  or  in  a  separate  letter,  but  in  every  case  the  above  form  must  be 
completed,  and  sent  to  Food  Manufacture,  1 7,  Stratford  Place,  London,  W.  1,  England. 

xviii  Food  IVlanufacture 


NEW  BRIDGE  STREET  HOUSE.  10  34  NEW  BRIDGE  STREET.  E.C.4 
Telephone  :  CENtral  5342-5.  Telegrams  :  “Dryad,  Lud.  London.” 

FACTORIE5:  CANNING  TOWN.  E.  16.  AND  QUEENBOROUGH,  KENT 


(For  office  use  only) 


ENQUIRY  FORM  (F.M.) 


FIRM 


ADDRESS 


TRADE 


Individual  making  Enquiry 


Nature  of  Enquiry: 


Staunch,  reliable  servants  are  'Metal  Box  ^  Closing  Machines 
Built  by  specialists  to  do  their  job  in  the  best  possible  way, 
they  are  essential  to  the  modern  cannery  '  Metal  Box  ' 
engineers  can  advise  on  their  exact  location  in  the  factory  and 
train  employees  to  handle  them. 


THE  METAL  BOX  m^PA^Y  LTD.. 


00 EE  NS  HOOSE  BL NOSWAY  LONDON 
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DUN  FORD  &  ELLIOTT  (Sheffield)  LTD 


Telephone:  VICTORIA  2406 


Telegrams:  Lindaresco,  London 


"  -  ™  »AFE  keeping 

perishables 

CARDICE 


CARDICE  (Solid  Carbon  Dioxide)  is  the  necessary  complement 
to  QUICK  FREEZING  methods  of  food  production  and 
preservation.  From  leaving  the  factory  right  up  to  the 
moment  of  consumption  freshness  and  purity  can  be  guaranteed. 
Clean,  odourless,  moistureless,  tasteless,  non-corrosive,  effi¬ 
cient  and  inexpensive.  Immediate  deliveries  from  local 
depots  throughout  Great  Britain,  in  containers  according  to 
your  marketing  methods  and  requirements.  Full  particulars, 
prices  and  terms  on  request. 

THE  CARBON  DIOXIDE  CO.  LTD. 

HORSEFERRY  HOUSE,  WESTMINSTER,  LONDON,  S.W.  I 

Te/ephone;  Victono  8494  (5 /incsl  Tefegrams:  **  CARDIOX^  SOWEST,  LONDON*' 


BRANCHES  : 

Distillery  Lane,  Hammersmith,  London,  W.  6  .  Riverside  S2I2 
Pollard  Street  East,  Ancoats,  Manchester  .  .  .  Ardwick  3239 

Caledonian  Distillery,  Edinburgh  ....  £dir)burgh  62001/2 


.  Boot/e  456 
Roinhom  176  8 
Hedon  4  /  /  55/6 


Bankhall  Lane,  Liverpool.  20 
Dagenham  Dock,  Essex  .  . 

Salt  End.  Hcdon,  Hull  .  . 


RFGn.  TK4I>F  MARK 


Food  Manufacture 


«  I  \  M 

^  V  Kb 

Sc 

BUSH  HOUSE.  ALOWYCH.  LONDON.  W.C.2  Ttltphont:  TEMPLE  BAR  8844  Tcfccromt;  NORALUCO.  BUSH.  LONDON 
•  nil  at  BANBURY.  BIRMINGHAM.  BRISTOL.  COVENTRY  GLASGOW  MANCHESTER.  NEWCASTLE-ON. TYNE  «  SHEFFIELD 


NORTHERN  ALUMINIUM 


a  bulky  old-fashioned  wooden  structure  and  one 
built  of  strong,  clean,  splinter-proof,  corrosion- 
resisting  aluminium  alloys. 

In  the  food  industry,  aluminium  is  cutting  useless 
deadweight  and  is  giving  added  durability  to  many 
items  of  factory  equipment.  Consult  our  Advisory 
Service  on  any  freight  or  factory  equipment  problem 
of  your  own.  A  solution  may  be  suggested  which 
may  lead  to  a  saving  you  did  not  expect. 


Strength,  lightness,  cleanliness, 
and  longer  life  were  four  very 
good  reasons  for  having  these  food 

Arc  Ki i ilf  ‘Mora I*  aliimin.  ...  _  _  _  _ 

ium  alloy  products.  Compared 

with  the  weight  in  wood,  every  Aluminium  Container  saved 
40  lbs.,  and  this,  in  terms  of  reduced  freight  charges,  cut 
2/6d.  off  the  cost  of  every  return  journey.  In  one  year 
alone  these  freight  savings  paid  for  the  difference  between 
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Steam  Traps 


For  all  Pressures  and  Capacities. 
Have  withstood  severest  Tests.  | 
Over  fifty  years*  experience  at 

your  service.  I 


AIR 

VALVE 


BLOW  THROUGH 
VALVE 


Float  Trap  {nort-Liimg).  ^  rntTr 

Fig.  FI. 

Bell  Float  Type.  Fig.  Bl. 

A  STEAM  TRAP  FOR  EVERY 

Compact  Bucket  Type.  Fig,  C6. 

PURPOSE 

Telephone : 

LANCASTER  &  TONGE  LTD. 

Telegrams : 
Pistons.  Manchester 

Pendleton  1484  (3  lines) 

PENDLETON,  MANCHESTER, 

ENGLAND 

xxii 
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*<THE  LANCASTER** 


THE  HUNTER  EMULSOR 


ARRANGED 


STRAIGHT 

THROUGH 


50-GALLON  MODEL 
Showing  the  Vortex  and  Mixing  Action 


IT  MIXES,  IT  EMULSIFIES,  IT  HOMOGENISES 
ALL  IN  ONE  OPERATION 

MIXING.  —  The  Vortex  Action  ensures  positive  and 
speedy  admixture  of  Fluids  of  different  specific 
gravities  or  of  light  Powders  with  Liquids. 

EMULSIFICATION. — The  continued  circulation  ensures 
perfect  Emulsification. 

HOMOGENISING. — The  very  high  pressures  obtainable 
break  up  the  oil  into  infinitesimal  globules,  thus 
giving  a  stable  Emulsion. 


A  few  of  its  many  applications  : 


Reconstituted 
Milk  and  Creams 

Synthetic  Creams, 
for  filling  and 
whipping 

Cake  Emulsions 


Bakers'  Batching 
Oil  Emulsions 

Bread  Oil 

Emulsions 

Dissolving  Dried 

Egg 

Yolk  and  Albumen 


Condensed  Milk 

Custards 

Ice  Cream  Mix 


Mayonnaise 


THE  HUNTER  MACHINES  CO.  LTD.,  NITSHILL,  GLASGOW 


PLANT  AND  MACHINERY 
FOR  FOOD  PRODUCTION 


Continuous  Rotary  Filling  Machine  for  soups,  sauces,  and  all 
liquids,  with  no-can-no-fill  arrangement.  Type  FP. 


*'  Continuous  Rotary  Steam 
Exhauster.  Type  EC.  For 
-all  sizes  of  cans  up  to  A3. 


Patent  Quartering,  Peeling.  Separat¬ 
ing  and  Pulping  Machine  for 
oranges,  lemons,  tangerines,  grape 
fruits,  etc.  TypeJB. 


Stainless  Steel  Pulping, 
Straining.Separating  and 
Passing  Machine.  Type 
JA.  With  self-contained 
motor  drive.  Made  in  3 
Sizes.  Also  constructed 
in  monel,  nickel,  inconel 
and  aluminium. 


New  KELLIE  Automatic 
Jam  Filling  Machine, 
Type  4  FP.,  with  Patent 
Micrometer  Regulator. 
Instant  control  of  fill 
w  it h out  stopping 
machine. 


ROBERT  KELLIE  AND  SON,  LTD. 


THE  DUNDEE  FOUNDRY 


DUNDEE 


MAKERS  OF  FOOD  PREPARING  i 
CANNING  MACHINERY  A  PLANTS 

Tticfraphic  and  Cable  Address:  “  KELLIE,”  Dundee.  Telephone:  2819  (3  lines) 

London  Representatives:  CHAS.  E.  DOUGLAS  &  CO.,  LTD.,  206-8  Cecil  Chambers.  76  Strand.  W.C.  2.  Phone:  Temple  Bar  6381 .  Grams:  '*  Cedricemil,  Rand.  London.” 
Manrhester  Representative:  A.  E.  FIELDING,  Queen's  Chambers,  2  Ridiefield,  Manchester.  Telephone:  Blackfriars  0449 
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Above  is  illustrated  a  typical 
Mellor-Bromley  air  washing 
and  ventilating  plant. 


Write  for  descriptive  cata¬ 
logue  20th  Century  Air 
Conditioning.” 


ELLOR 


BROMLEY 


AIK  CONDITIONING  ENGINEERS 
Mellor,  Bromley  &  Co.  Ltd.,  Minotaur  Works,  St.  Saviour’s  Road,  East,  Leicester 


Several  years  ago  we  became 
interested  in  Humidification  in 
an  industry  in  which  we  were 
acknowledged  authorities. 
Since  then  we  have  installed 
many  thousands  of  poimds 
worth  of  plant  in  that  in¬ 
dustry. 

Realizing  that  other  industries 
needed  plants  of  a  similar 
nature  we  augmented  our  staff 
with  a  number  of  specialists 
in  Air  Conditioning  plant  .  .  . 
designers  who  had  been  in 
Air  Conditioning  since  the 
early  post-war  days  .  .  . 
draughtsmen  who  knew  the 
difference  between  mere 
ductwork  and  scientifically 
designed  Air  Conditioning 
ducting  .  .  .  technical  men 
who  have  studied  Air  Con¬ 
ditioning  and  are  qualified 
engineers  —  backed  by  the 
resources  of  a  large  modern 
engineering  establishment 
.  .  .  and  now  produce  Air 
Conditioning  equal  to  the 
best  and  better  than  most. 


Food  Manufacture 


Come  to 

HULL 

and  do  it  eheaner 


The  Development  Department  of  the 
Hull  Corporation  will  investigate  the 
conditions  in  Hull  for  the  operation 
of  any  new  industry  on  request. 
Apply  Town  Clerk,  Hull. 


of 


useo 


Sw\n\ess 

engineers  e"d 

r  requ»ren>®"’'" 


Staybr'^® 


jend  tor  our  new 
Stainless  Steel 
Brochure 


G.  HOPKINS 
&  SONS,  LTD. 


Phone:  NORth  3801  (5  lines) 


’Grams: 

Seamanlike,  Phone,  London, 


40.52,  HOLLOWAY  ROAD 
LONDON.  N.7 


^“Staybrite  ”  Steel — A  product  of  FIRTH-VICKERS  Stainless  Steels,  Ltd. 
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%ansoines 

ELECTRIC  MDUSTIIIAl  TRUCKS 


*^S!!»B''sli!gSIB*i  IT»-  owiu  uraudwnni, 


JOH 


NSON 

VACUUM 


PUMPS 

are  extensively  used 
in  the  Food  Industry 

SLIDE  VALVE  TYPE 

Single  or  Two-stage  giving 

a  high  degree  of  vacuum 

BELT.  STEAM,  OR  WITH 
SELF-CONTAINED  MOTOR 
AS  ILLUSTRATED 


Telephone : 
Maryland  1863 


SUPPLIED  IN  MANY  SIZES 

S.  H.  JOHNSON  &  CO.  LTD. 

DEPT.  K. 

CARPENTERS  ROAD,  LONDON,  E.  15 


Telegrams  : 

'  Filtrum,  Phone, 
London.” 
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Refrigeration  &  Engineering  Co.  Ltd., 

have  recently  taken  up  the  manufacture  of  specialities  other  than 
refrigeration  and  now  find  that  the  whole  of  the  productive  capacity 
of  their  Warrington  Works  will  be  required  for  fulfilling  these 
new  contracts. 

An  approach  was  therefore 
made  by  The  Liverpool  Refrigeration  &  Engineering  Co.  Ltd.,  to 
Messrs.  J.  &  E.  Hall  Ltd.,  of  Dartford,  who  are  the  leading  manu¬ 
facturers  of  refrigeration  machinery,  with  a  view  to  their  acquiring 
the  refrigeration  business  of  The  Liverpool  Refrigeration  &  En¬ 
gineering  Co.  Ltd.,  including  that  of  their  subsidiary  Company 
H.  J.  West  &  Co.  Ltd.,  and  carrying  it  on  in  the  future. 


been  agreed  between  the 


Such  an  arrangement  has  now 
Companies. 


The  Liverpool  Refrigeration 
and  Engineering  Co.  Ltd.,  will  complete  all  contracts  which  they 
now  have  in  hand  but  will  cease  to  accept  any  further  contracts  for 
refrigerating  machinery  and  equipment  as  from  1st  December,  1938. 

In  making  this  joint  announce¬ 
ment  The  Liverpool  Refrigeration  &  Engineering  Co.  Ltd.,  wish  to 
assure  their  customers  that  they  have  taken  this  step  with  the  fullest 
confidence  that  they  have  disposed  of  their  refrigeration  business  to 
the  firm  which  is  best  able  to  give  their  customers  the  expert  service 
based  on  long  experience  which  they  are  entitled  to  expect,  and  they 
recommend  their  present  customers  and  those  from  whom  they  may 
have  received  enquiries,  to  deal  with 


Messrs.  J  •  &  E.  HALL 

OF  DARTFORD,  KEM 


Limited 


Messrs.  J.  &  E.  Hall  Ltd., 
assure  those  same  customers  that  they  will  spare  no  pains  to  give 
them  complete  satisfaction  and  the  whole  of  their  extensive  resources 
and  experience  are  available  for  this  purpose. 
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Food  ]\1anufactur(‘ 


GRANULATING, 

NIBBING, 

GRINDING 


ELECTRIFICATION 


iiivtiriably  provides 


WHITMEE  MILLS  are  successFully  used  for  reducing 
BISCUIT  WASTE  TO  MEAL,  BREAD  CRUMBING, 
NIBBING  COCOA  BEANS,  ETC.,  and  grinding  all 

kinds  of  dry  materials. 

Makers  also  of  STEEL  CONE  and  LABORATORY 
MILLS,  MIXERS,  Horizontal  and  Vertical  Types  for 
dry  materials. 

ROASTING  MACHINERY  FOR  FOODS,  GRAIN, 
FLOUR,  KERNELS,  COCOA,  ETC. 


THE  WHITMEE  ENGINEERING  CO.  LTD. 

(ESTD.  1831) 

WEIR  ROAD,  BALHAM,  LONDON,  S.W.  12 


G.E  C  motors  in  a  London  margarine  factory. 

The  G.E.C.  undertakes  complete  electrification  schemes  of  any  size,  using 
plant  and  equipment  made  entirely  in  England  and  in  G.E.C.  works. 


ADEQUATE  POWER 

with  simple  and  easy  control 
for  individual  and  group 
drives — as  well  as 


GOOD  LIGHTING 


•  VENTILATION 


0  HEATING 


and  other  essentials  to  the 
efficiency  and  welfare  of 
workers  in  Food  Factories. 


* 


average  English  house¬ 
wife  uses  only  li  lbs.  of 
self-raising  flour  per  week,  but 
she  might  have  gone  on  using 
So-and-so’s  self-raising  flour  for 
another  30  years  or  more. 

If  we  count  in  the  two  young 
Newlyweds  who  take  her  advice 
on  household  matters,  its  easy  to 


see  why  her  failure  with  “her 
special  ”  cakes  has  cost  the  manu¬ 
facturer  his  profit  on  2  TONS  of 
his  self-raising  flour. 

^'et  her  P-lb.  packet  may  have 
been  the  only  part  of  the  whole 
batch  which  had  not  received  its 
share  of  perhaps  one  ingredient 
in  the  mixing. 


Perfectly  uniform  assimilation  of  all  ingredients  throughout  the  whole  of  every 
mixing  would  have  been  ensured  in  a 


Gnubined  ’Hkpcc/'  S tFTCK  ^ 


For  Self-raising  Flour,  Sponge  and  other  Cake  Flours.  Custard  Powders,  Infant  Foods,  Salt,  Crary 
Powders,  Soup  Powders.  Icing  Sugars,  Fruit  Drink  Crystals,  etc.,  etc. 
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Makers  of  the  World’s  Best  Instruments 


2  years  guarantee 


is  given  with  our  Automatic 
Controllers,  Dial  and  Recording 
Thermometers  and  Pressure 
Recorders;  every  instrument  is 
British  made  and  of  guaranteed 
accuracy. 

Remember  that  the  selection  of 
instruments  is  equally  important 
as  the  choice  of  any  of  your  plant. 


NEGRETTl 

.&>Zambra 

38  Holborn  Viaduct,  London 


WE  INVITE  YOU! 

TO  CONSIDER  THE  MERITS  OF 

ROBERTS  PATENT  VACUUM 
1  BOTTLE  FILLERS 

SINGLE,  DOUBLE,  AND  TRIPLE  HEAD  MACHINES 

LOW  COST  AND  UPKEEP 
HIGH  OUTPUT  AND  EFFICIENCY 

SELF-CONTAINED  AND  COMPLETE  PORTABLE  UNITS  FOR  ALL 

LIQUIDS 


CLEAN  AND  RAPID  FILLING.  NO  WASTE.  EASY  T( 
OUR  TECHNICAL  STAFF  IS  AT  YOUR  SERVICE 
W£  SOLICIT  YOUR  ENQUIRIES 


EASY  TO  OPERATE 


XXX 


Food  Manufacture 


a.  C.  MOTORS 


From  the  moment  you  order  your  first 
Crompton  Parkinson  A.  C.  Motor  from 
the  Guiseley  works,  the  most  remarkable 
service  organisation  in  the  electric  motor 
industry  is  at  your  disposal. 

For  instance,  many  manufacturers  who 
produce  motors  for  special  purposes  can¬ 
not  supply  direct  from  stock.  You  may 
require  delivery  in  a  hurry.  We  can  manu¬ 
facture  a  Crompton  Parkinson  motorforyou 
complete  in  an  emergency  such  as  this,  and 
yet  give  you  delivery  \ery  nearly  as  quickly 


as  if  it  had  been  waiting  in  stock.  And 
you  can  be  certain  the  delivery  date  will  be 
kept.  Only  the  Guiseley  Flow-Production 
System  and  the  extraordinary  scope  of  our 
Standard  range,  make  this  possible. 

Who  could  collect  a  motor  a  hundred 
miles  away,  fit  a  new  rotor,  shaft,  and 
flanged  endshield,  and  have  it  back  in 
service  in  24  hours?  That  is  an  actual 
example,  and  typical  of  many  others  of 
the  Guiseley  Service.  It  is  at  your  disposal. 
Write  to-day  for  full  particulars. 


ASSOCIATFU  rOMPANIFS 
The  British  Tlectric  Transformer  Co.,  Ltd. 
Derby  Cables  Ltd. 

Allas  Sprinkler  Co.,  Ltd. 

MAN U FACT URFRS  OF 

All  types  of  electric  motors  ;  venerators  ; 
sstitchvcar  ;  transformers  ;  electric  traction 
equipment :  instruments ;  paper  and  rubber 
insulated  cables  ;  ceilinv  and  pedestal  fans  ; 
Crompton  ami  hie  lamps:  Huhtinv  units; 
Jire-fiKhtimt  appliances. 


CROMPTON  PARKINSON  LTD 

Telephone ;  TiMPtt  bar  5911  and  BUSH  HOUSE,  LOHDOH,  V\^.  C.2  Televrams  ;  c  rompark,  bi  sh.  ionixin 
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For  Concentrated  Food  Value 

A  pure  Yeast  Extract  made  at  Burton-on-Trent  from 
Brewers’  Yeast.  Rich  in  Vitamin  B.  A  most  highly 
concentrated  food,  easily  digested  with  the  highest 
nutritional  and  health  value.  Possessing  a  pleasant  aroma 
and  flavour. 

Today  the  public  demand  nutritional  value  in  their 
foodstuffs.  You  can  meet  this  need  by  using  YEATEX 
in  the  manufacture  of : 

Soup  &  Beef  Cubes  Savoury  Sandwich  Spread 

Canned  Soup  Savoury  Cheese 

Soup  Powders  Savoury  &  Cocktail  Biscuits 

Gravy  Powders  Cooked  Meats,  etc. 

Tonic  Beverages 

Improved  nutritional  quality  will  increase  sale  of  your 
products. 

Also  supplied  in  bulk  to  Wholesale  Manufacturers  for  repacking 
and  resale  under  their  own  proprietary  name  to  the  general 
public. 

SALES  OFFICE: 

FREDK.  BOEHM.  LIMITED 

17  JEWRY  STREET.  LONDON,  E.C.3 

Telephone:  Royal  5751  Telegrams:  Bissula,  Telew,  London 


"RED  BALL"  BRAND 


Specialists  to  the 
Food  and  Beverage 
Industries  for  over 
50  years. 


STEVENSON  &  HOWELL  LTD. 

SOUTHWARK  STREET 

LONDON  -  S.E.1. 

Telephone;  Telegrams 

WATERLOO  4833  (8  lines)  DISTILLER.  TELEW.  LONDON 


Gold  Medal  and 
Grand  Prix  1935 
Brussels  Inter¬ 
national  Exposition 
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Food  Manufacture 


Above:  Nickel  Steel  Forged 
Autoelavefor  internal 
pressure  of  1,800  Ibs./sq  in. 
Samka  Piped  externally  for 
high-pressure  water  heating 
at  360’  C. 


U. 


SufiUiu 

cutU 


You  are  invited  to  investigate  the 
special  advantages  of  the  SAMKA 
Heat  Transferring  Constructions  for 
the  manufacture  of  modern  Appar¬ 
atus.  Both  these  methods  —  the 
Double  Walls  and  the  Pipes — permit 
the  highest  Steam  pressures  to  be 
used,  and  are  applicable  to  a  wide 
range  of  modern  materials.  Write 
for  full  explanatory  literature. 


^cdi 


&Co 

Utd 


DURIE  FOUNDRY  ^  J.EVEN  FIFE. 


LONDON  OFFICE:  ARTILLERY  HOUSE,  ARTILLERY  ROW,  S.  W.  1 
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BOILING  AND  MIXING  PANS 


HEATED  BY  STEAM,  GAS  OR  OIL 

ALL  TYPES  &  SIZES 
IN  ALL  METALS 


Rapid 

Boiling 

Pan, 

fitted 

with 

Steam 

Jacket 

alio 

Central 

Steam 

Coil. 


WM.  BRIERLEY, 
COLLIER  AND 
HARTLEY,  LTD. 

Head  Office  : 

BORO  WORKS.  ROCHDALE 

London  Office  : 

SENTINEL  HOUSE. 
SOUTHAMPTON  ROW.  W.C.  I 


ESTABLISHED  1835 


LARGEST  JAM  &  CONFECTIONERS’ 
MACHINISTS  IN  THEJRADE 


TALBOT-STEAD  TUBE  CLI 

'"ALSALL 


STAINLESS 

STEEL 


APART  FROM  LIMITATIONS  IMPOSED  BY  THE 
MATERIAL,  WE  CAN  PRODUCE  IN  STAINLESS 
STEEL  TUBES  WHATEVER  CAN  BE  PRODUCED 
IN  ORDINARY  STEEL  TUBES. 


AN  INTERESTING  EXAMPLE  OF  MANIPULATION 
IS  ILLUSTRATED. 

WHEN  YOU  REQUIRE  MANIPULATED  TUBES, 
LET  US  QUOTE. 


MANIPULATED 

I  TUBE 
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Foot!  Manufacture 


The  Well-known 

Stitch  in  Time’’ 


It’s  eas/er— and  less  expensive— to  prevent  gluing 
trouble  than  to  stop  it. 

Before  you  adopt  a  new  label  or  container,  or 
start  operations  on  any  glue-using  machine, 
consult  our  Service  Department.  We’ll  gladly 
recommend  the  right  Mikah  Glue,  Gum,  or 
Paste  for  your  specific  requirements. 

NATIONAL  ADHESIVES  LIMITED 

Slough -  -  Bucks 

Telephone:  SLOUGH  1000  (2  lines) 
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AN  EXPLANATION  of  some  applications  of  the  VITAMINS  A  &  D  and  sonic 
products  in  which  they  can  he  incorporated. 


IS’ntiiral  f’itnmin  A  {nnti-infectiou»  and  groivth- 
promoting)  and  natural  vitamin  D  (anti-rarhitir)  ran 
ntnc  be  isolated  in  refined  ronrentrates  in  the  form  of 
oil,  emulsion  or  poteder  free  from  fishy  taste  or  smell. 

These  concentrate*  may  contain  varying  potencies  up 
to  I.IJ.A.  and  fdl.tMMI  i.l’.l).  per  gram  in  the 

form  of  oil.  2IMK0IMI I.  U.A.  and  3IKIMMI  I.ILI),  per  gram 
in  the  form  ttf  emulsion,  and  35.0110  LILA,  and  25.000 
I.IJ.D.  per  gram  in  the  form  of  poicder. 

Follotring  the  tradition  of  science  to  present  its 
researches  to  the  world,  these  concentrates  under  the 
name  of''Coritol"  may  he  used  without  licence  or 
restrictions  of  any  kind. 


The  f  itamins  in  "C.oritol"  remain  stable,  even  when 
incorporated  with  glucose  or  other  powder  products. 

They  may  be  used  in  many  syrups  anil  touics  with¬ 
out  impairing  appearance,  taste  or  odour  of  the 
preparation. 

They  may  also  be  employed  in  practically  any  food- 
stuff  or  pharmaceutical  preparation  u'ithout  affecting 
its  taste,  smell,  consistency  or  structure. 

Experiments  and  tests  to  date  show  that  there  are  few, 
if  any,  commercial  products  in  tchich  “  Covitol  ” 
concentrates  cannot  be  employed. 


IF  YOU  WISH  TO  MAKK  EM'KRIMKNTS  WE  WILI.  SEM)  YOU  SVMIM.ES  OF  ••FOVITOI/’  AND 
Ft  KTIIEK  INFORMATION,  OR  WE  WILE  MAKE  THE  EXPERIMENTS  FOR  YOl  IF  YOU  WILE  EET  US 
HAVE  A  SAMPEE  OF  THE  GOODS  YOU  WISH  VITAMINISED.  FURTHERMORE.  WE  WIEE  CARRY  OFT 
TESTS,  INCEUDING  THE  EENGTHY  AND  COSTEY  D  TEST.  FREE  OF  CHARGE.  ON  ANY  OF  YOUR 
PRODUCTS  WHICH  HAVE  KEEN  VITAMINISED  WITH  “  COMTOE,*’  TO  ASCERTAIN  WHEi'HER  'HIE 
VITAMIMSATION  HAS  BEEN  EFFECTIVE  AND  UNIFORM. 


Samples,  ipiotations  and  information  from  the  .4 gents  for  the  ILK.  and  Colonies: 

MACANDREWS  &  FORBES  LTD.,  BUSH  HOUSE,  ALDWYCH,  LONDON,  Vi  A  .  2 


Issued  by : 

E.  &  O.  COLLETT  &  CO.,  A/S,  BIOLOGICAL  LABORATORY,  OSLO 


Coriander  seeds  are  the  source  of 
an  oil  employed  in  medicine  and 
as  a  flavouring  extract  in  the  pro¬ 
duction  of  gin. 

Monel  *  processing  equipment 
ensures  the  purity  of  coriander  oil. 


•Monel  i«  a  registered  trademark. 


See  advertisement  of 


HENRY  WIGGIN&C’E’’ 
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Food  Vlanufaoture 


MODERNISE  YOUR 

FOODSTUFFS  FACTORY 

THIS  YEAR 


BY  INSTALLING 


SCOTT 


VACUUM  EVAPORATORS 


HEATERS 


HIGH  VACUUM  COOLERS 
DRIERS 

SOLVENT  RECOVERY  PLANT 
Etc.,  Etc. 


DESIGNED  to  give  maximum 
efficiency  and  ease  of  access  for 
cleaning 


CO  N  STR  U  CTE  D  in  materials 
which  give  freedom  from 
corrosion  and  contamination,  and 
ensure  a  long  life  with  minimum 
maintenance  costs. 


Make  use  of  our  experience 
to  improve  your 

PROCESSES 

PLANT 

PRODUCTS 


GEORGE  CC  ATT  ^  (LONDON)  LTD. 

ERNEST  I  ■  &  COMPANY  LTD. 

ARTILLERY  HOUSE,  ARTILLERY  ROW,  LONDON,  S.W.1 
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REGIS 


<iREEN  ARROW 
SERVICE 

lltaeni  0‘tdieti 

When  clients  demand  immediate  delivery,  when  the 
sender’s  reputation  for  Service  is  in  danger — that’s 
when  the  British  Railways’  Green  Arrow  facility 
saves  the  day.  The  “  Green  Arrow  ”  is  a  system  of 
Registered  Transit  for  merchandise  and  livestock  by 
goods  train  which  ensures  additional  watchfulness 
over  your  goods  throughout  transit.  The  special 
“green  arrow”  label  affixed  to  the  consignment  brings 


it  immediately  within  a  specialised  control  system. 
Every  point  along  the  route  has  warning  of  its  coming, 
every  railwayman  handling  the  consignment  is  conscious 
of  its  urgency  ;  and  a  trained  staff  keeps  constant 
watch  until  the  goods  are  safely  delivered.  The  fee  for 
this  special  service  is  only2  6d.  per  consignment.  Ring 
up  your  nearest  Railway  Station  or  Goods  Office  for 
further  particulars  of  the  “Green  Arrow”  Service. 


G .  W.  R 


L  M  S 


$.R 


THE  BRITISH  THOMSON-HOUSTON  COMPANY  LIMITED.  RUGBY.  ENGLAND. 


Fooil  Maiiiifurture 


T-H 


Standard 
Industrial  Motor 
Squirrel-cage  Type. 


ELECTRIC  MOTORS 


BTH 


A.C.or  D.C. 

There  is  a  B  T  H  electric 
motor  for  every  drive  in 
every  branch  of  the  food 
industry — constant  or 
variable  speed,  reversing 
or  non-reversing. 

No  other  manufacturer  can  offer 
a  wider  choice  of  electric  motors, 
with  appropriate  control  gear,  for 
every  drive  in  every  industry. 

Send  us  your  enquiries. 
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Aim  at  safeguarding  your  products 
and  your  reputation  by  using  only 

POPPE  Rinis 

for  all  of  your  closures 


GUARANTEED  QUALITIES  CONFORMING  WITH 
FOOD  AND  DRUGS  ACT,  for  Phoenix,  Automatic  and 
Reseal  Caps,  Sealing  Compounds,  and  Gummi  Rings, 
Rubber  Moulds  for  Fondants,  etc.  Elastic  Bands  and 
every  description  of  Rubber  Goods  for  the  Food  Trades. 


The  POPPE  RUBBER  and  TYRE  COMPANY 


TWICKENHAM 

Telephone  :  POPESGROVE  2271  (5  lines) 


MIDDLESEX 

Telegrams  :  POPPE,  TWICKENHAM 


HIGHEST  EFFICIENCY 
SIMPLE  ACTION 
CONTINUOUS  DISCHARGE 


LIGHT  IN  WEIGHT 
HIGH  CAPACITY 
"STAYBRITE  ”  STEEL  BALL 


Counterweight 


THE  KEY  ENGINEERING  CO.,  LTD. 

4  QUEEN  VICTORIA  ST.,  LONDON.  E.C.4  and  TRAFFORD  PARK.  MANCHESTER 

Telaphona:  CITY  223S  Telephone:  TRAFFORD  PARK  1902 
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Food  Manufacture 


Unless  your  7ood  products  are  adequately  protected  from  the  ravages  of  light, 
moisture  and  atmospheric  impurities  BEFORE  THEY  LEAVE  THE  FACTORY, 
they  are  bound  to  deteriorate  on  their  travels  .  .  .  and  more  than  likely  to 
be  returned.  B.  V.  P.  gives  complete  protection,  because  it  is  greaseproof, 
waterproof  and  airproof  ...  It  keeps  all  the  goodness  and  everything  else 
in  it!  B.V.P.,  whose  purity  is  guaranteed  by  the  Institute  of  Hygiene,  is 
the  only  really  satisfactory  wrapper  for  Butter,  Lard,  Margarine,  Cooking 
Fats,  Potato  Crisps,  Branded  Sausages,  Cooked  Meats,  Biscuits,  Chocolates  and 
Confectionery,  and  for  lining  cartons  or  tins  of  Salt,  Sugar.  Cocoa,  Tea 
Coffee,  Condiments.  Invalid  and  Infant  foods.  Milk  powders,  etc. 


WATERPROOF 


AIRPROOF 


IS  GREASEPROOF 


MaJe  by  BRITISH  VEGETABLE  PARCHMENT  MILLS  LTD, 
NORTHFLEET.  KENT,  Telephone:  Crdvc«nd  I066.. 


/of  l/.K.:  CHAS.  PRETZLIK 
ler  Thames  St.,  London,  E.C.4 
:phonc  :  Central  7382  I)  lines) 
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'ATENT  F^j 


PAUt, 


ONLY  GOOD  VALUE 
FOR  MONEY  COULD 
ACHIEVE  THE  STEADY 
INCREASE  IN  THE 
SALES  OF  THE 


for  every  heat- 
inf  application, 
includinf  tteam- 
raisinf,  central 
heatinf,  foundry 


furnaces,  bakers 


I  MIRRLEES,  BICKERTON  &  DAY,  LTD. 

I  STOCKPORT.  Date  as  postmark 

j  You  may  send  a  copy  of  your  latest  Stoker  catalogue  to  the 
I  attached  address.  No  obligation  is  hereby  incurred. 


/iia  -iAii  tc  u<AiA  ooA/i.  o*l  note^iGpiX 


ox 


The  Crypto  40-qt.  Mixer  embodies 
all  the  latest  improvements.  A 
special  adapter  ring  is  embodied 
to  allow  a  25-qt.  Bowl  Outfit  to  be 
fitted  if  required. 


SA-yi 


MIXERS 

HupmSIem 

No  matter  whatever  your  mixing  problem  there  it  a 
CRYPTO  MACHINE  to  meet  your  needs,  from  a  small 
bench  type  to  one  of  80-qt.  capacity.  Furthermore,  CRYPTO 
back  their  products  with  a  special  Advisory  Service.  If 
you  have  a  mixing  problem, 
don't  hesitate,  write  to  us 
about  it  without  obligation. 


Other  Crypto  Food  J 
Machinery  includes  :  a 

Meat  Mincers  and  Sausage  a 
Machines.  Potato  Peelers,  J 
Automatic  Chip  Cutters,  a 
Coffee  &  Spice  Grinders,  etc.  J 
. . as! 


LANCASHIRE  DYNAMO 
&  CRYPTO  LTD. 

ACTON  LANE,  WILLESDEN 
LONDON,  N.W.IO 

Phone ;  Willesden  6363  (7  lines) 
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Ffiod  Manufacture 


STI  RTEVANT  ENGINEERING  CO.  LTD. 

149. Queen  Vic  toria  Street.  London  e.c.a 


The  steam  arising  from  boiling  pans  in  confectionery  and 
preserve  factories  can  be  effectively  dealt  with  by  a  simple 
Sturtevant  installation  as  shown  in  the  illustration. 

Our  reference  WlOl  will  be  pleased  to  supply 
particulars. 


Once  ng^ 


WITH  S.  &  M. 


MESSRS.  A.  HARVEY  (J.  &  S. 
Alexander  Ltd.)  have  Standardized 
on  Short  &  Mason  Controllers  to 
ensure  Accuracy  of  Control  and 
Uniformity  of  Processing. 

A  slip  in  any  one  step  of  your  canning  process  may 
mean  losses  not  only  in  the  prestige  and  quality  of 
product,  but  losses  within  your  plant  as  well.  Messrs. 
A.  Harvey  (J.  &  S.  Alexander  Ltd.)  have  equipped 
their  plant  throughout  with  Short  &  Mason  automatic 
control  instruments,  thermometers,  etc.,  to  ensure 
consistent  reliable  reproduction  of  laboratory  standards. 

Why  not  let  us  help  you  solve  your  problem?  The  wide 
experience  and  expert  knowledge  of  our  engineers  are 
at  your  service  without  obligation.  Full  details  from 


COIVTROL 


SHOUT  &  MASOX,  LTD. 

The  Imtrutnont  House  ” 

ANEROID  WORKS,  LONDON,  E.  17 
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PURDY 


The  World^s 
most  complete 
range  of 

LABELLING 

MACHINES 


PURDY  “  WORLD  ”  LABELLERS  for  bottles,  jars, 
tins,  cartons  and  other  packages.  Automatic  and 
hand 'fed  models,  placing  up  to  three  labels  simul* 
taneously  on  round,  flat,  recessed  or  irregular 
surfaces.  Centre  gumming.  All-round  labelling.  Top- 
strapping  or  sealing.  Automatic  dating  and  counting 
attachments. 

PURDY  “NEW  WAY”  LABELLER  for  round 
cans.  A  high-speed,  super-adjustable  machine  deliver¬ 
ing  up  to  200  cans  per  minute.  Positive  change  in 
about  two  minutes,  without  tools,  to  any  size  between 
2x2  and  4^  x  5  on  model  “  M-H.”  Other  models 
take  larger  or  smaller  sizes.  Special  Model  “  P-G  ” 
takes  cans  fitted  for  handles. 


PURDY 

PATENT  MACHINERY  COMPANY  LTD. 

Euston  Buildings  Gower  Street,  N.W.  1 

LONDON 


PURDY 


is  an  f 
ingredient  I 

What  quality  do  you  use  ? 


The 

OiEONAlR  System 
has  been  success¬ 
fully  installed  by 
the  following  t 

Flour  Millers 
Biscuit  Manufacturers 
Confectionery 
Manufacturers 
Chocolate  Manufacturers 
Jelly  Manufacturers 
Meat  Pie  Manufacturers 
Sausage  Manufacturers 
Cooked  Meat 
Manufacturers 
Suet  Manufacturers 
Restaurants 
Kitchens 

Refrigerating  Stores 
Holds  of  Ships 
Abattoirs 
Breweries 


The  air  in  your  factory  can  constitute  an  important  ingredient  of  your 
food  product.  If  the  atmosphere  contains  impurities,  they  will  be 
absorbed  as  surely  as  if  you  had  deliberately  included  them  as  part  of 
the  recipe,  and  in  consequence  your  product  loses  its  purity  and 
capacity  to  “  keep.” 

OZONAIR  System  of  Pure  Air  Ventilation  eliminates  this  danger, 
ensuring  and  maintaining  the  absolute  purity  of  your  foodstuffs. 


©IliSADI^ 


Pure  Air  Ventilation 

Remember  1st  July  and  the  Factory  Act 

Said  for  full  {'artiailars  to  DEPT.  21 

OZONAIR  LTD.,  Ozonair  House,  Longmoore  St.,  London,  S.W.l 
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GLYCERINE 


The  purest 
Quality  on 
the  Market 


CHEMICALLY 
PURE  B.P. 

PALE  STRAW 


Produc«oi  by 

THOMAS 

HEDLEY 

t  COMPANY  LTD 

TRAFFORD  PARK 
MANCHESTER 


Sole  Distributors 


FREDK.BOEHM,LTDJ7,JEWRYST..LONDON.E.C5 

and  140  WEST  GEORGE  STREET.  GLASGOW 


MANCHESTER  DISTILLATION  PLANT 


CONTINUOUS  PROCESS  PLANTS 
FOR  FOOD  PRODUCTS 


KESTNER  PATENT 
SPRAY  DRIER 
for  the  manufacture  of 

MILK  YEAST 

COFFEE  FRUIT 

MEAT  EXTRACTS.  ETC. 

•  •  • 


•  Short  Time  Contact 

•  Low  Temperature 

•  Continuous  Operation 


KESTNER  PATENT 

MULTI-CIRCULATION 
EVAPORATOR  for  the 
concentration  of  liquid 
food  products. 

Part  of  a  Kestner  Patent  Spray  Drier 
under  Construction  in  our  Works. 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.,  LTD. 

Chemical  Engineers 

5,  Grosvenor  Gardens,  Westminster,  London,  S.W.  I 
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Tlie  Ultimate  Shaft  Seal 
for  Freon-12  or  Ammonia 
Compressors 


GELUTINE/ 


ALMONDS 


(Bags  Gr’ Boies) 


WALNUTS 


HAZELNUTS 


PEANUTS 


IMPOHTEKS  »  Dt  ALEHS  IN 

DESICCATED  GLACE  CHERRIES 

COCOANUT  TARTARIC  ACID 

AGAR-AGAR  CITRIC  ACID 

GUM  ARABIC  FARINA 

GINGER  (Wet  Dry)  SAGO  FLOUR  (eF  Dressed) 
COCOA  BUTTER  MAIZE  FLAKES 

albumen  SUGAR  CANDY  Etc. 


m  /g 


For  that  difficult  job  where 
no  ordinary  packing  seems  to 
holds  you  can  end  both  leaks 
and  inconvenience  by  install- 
ing  a  Frick  Flexo-Seal.  Holds 
either  ammonia  or  Freon'12 
on  rotating  compressor  shafts 
with  ease.  Write  for  full  in¬ 
formation,  giving  details  of 
your  problem,  today. 


DEPENDABLE  REFRIGERATION  SINCE 


Section  through  half  of 
Frick  Patented  Flexo-Seal 


WAYNESBORO,  PEININA. 


ADELAIDE  HOUSE,  KINC  WILLIAM  ST.,  LONDON,  E.C.  4 

HRASCHES  AT 

MANCHESTER!  S  Marsdeo  St,  Telefikone;  ItUckfriars  4H62  (2  lines).  GLASGOW  t  28  Cadoi$an  St.  TeUthoH*:  Central  649H(2lines) 
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{ABUNDANT  LABOUR 

A  new  factory  of  any  size  on  a  Rental  Basis 

ASSISTANCE  WITH  CAPITAL 

Contributions  towards  Rent,  Rates  &  Income  Tax 

These  are  among  the  advantages  that  await  | 

the  industrialist  who  comes  to.  the  Special  Areas.  | 

In  the  Special  Areas  —  in  Northumberland  and  Durham. 
Scotland,  South  Wales  and  West  Cumberland  —  labour  is 
plentiful,  skilled  and  unskilled,  male,  female  and  juvenile.  Trans¬ 
port  communications  are  excellent,  natural  resources  rich  and 
varied.  Conditions  combine  with  Government  assistance  to  give 
industry  a  start  free  from  all  encumbrances  —  the  best  start  it 
has  ever  been  offered  in  any  country’s  industrial  history. 

IN  YOUR  OWN  INTEREST,  and  that  of  the  business  you  own  or  contemplate 
starting,  you  should  know  the  full  scope  of  these  important  schemes  of  assistance. 

For  complete  information  write  to 

THE  SECRETARY.  COMMISSIONER  FOR  THE  SPECIAL  AREAS 

For  England  and  Wales  :  —  at  Egginton  House.  25/28.  Buckingham  Gate,  London,  S.W.l 
For  Scotland  :  —  at  13,  Carlton  Terrace.  Edinburgh,  7;  or  25,  Victoria  Street.  London,  S.W.l 


In  the  past  12  months,  over  200 
factories  have  been  rented  in  the 
Special  Areas.  Firms  of  all  sizes  and 
industries  of  widely  differini*  types 
are  amonR  the  newcomers:  from 
concerns  like  Cadbury  Bros.  Ltd., 
J.  S.  Fry  &  Sons  Ltd.,  Scottish 
Non-Ferrous  Tube  Industries  Ltd., 
Turner  and  Newall  Ltd.,  and  York¬ 
shire  Copper  Works  Ltd.,  to  small 
industrialists  who  are  making  a 
promising  beginning  with  no  more 
than  1,500  square  feet  of  factory 
floor  space. 


"Pectin"  in  "Perfection"  is  not  so  im¬ 
portant  as  "Perfection  in  Pectin."  And 
by  "Perfection"  we  mean  an  unvarying 
standard  in  strength,  proved  by  careful 
jelly-making  trials. 

Jams  made  with  ELPEX  have  advan¬ 
tages  in  Quality,  Appearance  and 
Flavour.  Test  "ELPEX"  and  see. 


WILLIAM  EVANS  &  CO.  (HEREFORD  &  DEVON)  LTD, 
20  WIDEMARSH.  HEREFORD.  EST.  1850 
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JACKETTED 


■■ 


(BILSTON)  \/  LIMITED 

Bradley  Engineering  Works,  BILSTON,  Staffs 

London  Office:  Aldwych  House,  Aldwych,  London,  W.C.  2 


“  Staybrite  ”  Steel  is  a  product  of 
Firth-Vickers  Stainless  Steels,  Ltd. 


StaaAtUe 


(REGD.  TRADE  MARK) 


STEEL 


The  illustration  shows  : 

Two  150-gallon  Jacketted  Mixers  with  the 
inside  liner  in  F.D.P.  “  Sta)rbrite  ”  complete 
with  agitator  and  fixed  baffles.  Reduction  gear 
totally  enclosed  and  fitted  with  clutch.  Inside 
polished,  and  jacket  suitable  for  test  pressure 
of  100  lbs.  per  square  inch. 

All  our  pans  are  fitted  with  the  "TB”  patent 
jacketted  joint,  as  highly  recommended  by  the 
leading  Insurance  Companies. 


PANS  &  MIXERS 


••  Staybrite  ”  Fabrication  at  its  best  by 


ORIDER 


AMALGAMATED  DAIRIES,  Ltd. 

Empire  Buildiii^»« 

TOOLEY  STREET,  LONDON,  S.E.l 


NOW! 
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ROB*  INGHAM  CLARK &C?W  R.GAY&C? 


4.  CARLTON  GARDENS  ,  LONDON,  S.W.  I .  Telephone  .  V^HXfeha//  €>\  Q\  . 
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The  ULTIMATE  value  of  any  new 
constructive  achievement  is  pro¬ 
portionate  to  the  volume  of  con¬ 
structive  thought  that  preceded 
its  evolution. 

IT  was  once  said  that  to  think  ahead 
was  far  more  economical  than  to 
indulge  in  after-thoughts. 

Thus,  in  the  manufacture  of  food 
plant,  design  is  not  enough — ex¬ 
perience  in  the  properties  of  metals  is 
not  enough  —  good  workmanship  is 
not  enough.  There  is  yet  the  price¬ 
less  "ingredient"  to  be  added — the 
sure  knowledge,  born  of  experience, 
of  the  actual  process  for  which  the 
finished  plant  is  required. 

It  is  for  this  reason  we  employ  the 
services  of  a  highly  skilled  Food 
Technologist,  who  can  advise  you  on 
the  exact  type  of  Plant  required,  see 
that  we  faithfully  carry  out  his  "pre¬ 
scription"  and,  after  erection,  give  it 
a  trial  run. 

It  will  save  you.  much  weary  thought 
to  let  him  "  think  it  out "  for  you. 


A  JOURNAL  DEVOTED  TO  THE  PRODUCTION 


AND  MANUFACTURE  OF:  Chocolate.  Confectionery. 
Biscuits.  Bread.  Cake ;  Jam  ;  Glace.  Candied  and 
Preserved  Fruits  ;  Fruit  Juices  and  Cordials ;  Jellies. 
Honey  and  Lemon  Curd  ;  Cheese  and  Milk  Products. 
Infant.  Breakfast  and  Invalid  Foods ;  Ice  Cream : 
Canned  Foods  ;  Meat.  Fish  and  Vegetable  Products ; 
Soups.  Pickles.  Sauces.  Pastes  and  Extracts,  and  all 
edible  commodities  involvings  process  of  manufacture 


FOOD 

MANUFACTURE 


Incorporatins  Canning, 
Packing  and  Preserving. 


CONTEXTS 


Volume  ...  XIV 
Xumber  ...  I 
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SUBSCRIPTION 


Single  Copies 
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Annual  Subscription 
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Published  on  the  first  day  of  the  Month 
by 

LEONARD  HILL  LIMITED 
17/  Stratford  Place,  London/  W.  1 

Telephone :  Mayfair  7383 
(Private  Branch  Exchange). 


The  Editor  will  be  glad  to  consider  contribu* 
tions  from  those  engaged  in  the  Food  Industry. 
Articles  intended  for  publication  should  be  of  a 
practical  nature  and  accompanied  by  photo* 
graphs  or  drawings  when  possible. 


Editor's  Conftments . 

PAGE 

1 

Meat  Packing  Through  Seventy-Five  Years. 

T.  Crosbie-Walsh,  F.I.C . 

5 

The  Development  of  Modern  Evaporation. 
Part  II.  Basil  Heastie,  M.I.C.E.fM.I.Chem.E. 

10 

Quick-Freezing  Makes  Big  Strides 

14 

Trade  and  Research  in  Cereals.  T.  H.  Fairbrother, 
M.Sc.,  F.I.C . 

16 

Creative  Development  in  the  Chocolate  Trade. 

“  CortGs  ” . 

19 

The  New  Food  and  Drugs  Act.  H.  R.  Jensen, 
M.Sc.,  F.I.C . 

21 

A  New  Form  of  Cane  Sugar.  S.  Henry  Kahn 

23 

Why  Neglect  Poppy  Seeds  ?  H.  Stanley  Redgrave, 
B.Sc.,  F.I.C . 

24 

Learned  Societies  Dine  and  Dance 

25 

Refrigeration  and  Home  Produce 

26 

Book  Review . 

27 

News  from  the  Industry . 

29 

Obituary . 

32 

Information  and  Advice . 

33 

Recent  Patents . 

35 

New  Companies . 

36 

Trade  Marks . 

36 

January,  1939 


li 


ARE  YOU  INTERESTED  IN 


8  microns 
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MICRODUCING? 


49,  Moorgate,  London,  E.C.  2 


the  proved  means 
oF  economically 
reducing  materials 
to  a  Fineness 
ranging  From  2  to 
25  microns. 


The  economic  range  oF  mechanical 
reduction  does  not  exceed  53  microns 
(or  300  mesh). 

Compare  this' with  the  range  oF  the 
Micronizer  Reduction  Process,  then  write 
For  details  to : 


CL 

MICROMETRIC  REDUCTION 
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The  Milk  Bill 

“  THIS  IS  the  Milk  Hill  that  was,”  to  paraphrase 
a  well-known  advertisement,  sums  up  the  position 
pretty  aceurately.  After  months  of  deliberation 
and  investigation  a  White  Paper  was  issued  on  the 
milk  question  and  the  obvious  sequence  of  events 
was  the  framing  of  a  Hill  to  put  into  operation  the 
recommendations  of  the  Commission  and  to  eradi¬ 
cate  many  of  the  anomalies  of  the  situation.  The 
Hill  duly  appeared,  but,  stillborn.  The  second 
reading,  which  was  to  have  taken  place  on  Decem¬ 
ber  5,  was  postponed  indefinitely.  Once  again  the 
(iovcrnment  have  shown  their  vacillating  policy  in 
regard  to  agriculture.  What  manner  of  (iovern- 
ment  is  this  to  appoint  Commissions  and  Commit¬ 
tees  of  Enquiry,  and  then  deliberately  ignore  the 
recommendations  at  which  they  arrive  ?  It  hap¬ 
pened  in  the  case  of  the  (Jrecne  Commission  on 
Sugar — the  minority  report  was  accepted. 

Now,  in  the  face  of  vigorous  opposition  by  vested 
interests,  the  Clovernment  have  wilted  and  taken 
the  line  of  least  resistance  once  more.  Much  op¬ 
position  has  been  raised  on  the  question  of  com¬ 
pulsory  pasteurisation,  and  it  has  been  said  that  if 
pure  milk  is  insisted  upon  many  small  dealers  will 
be  forced  out  of  business. 

Surely  the  whole  question  is  one  of  ensuring  a 
pure  and  wholesome  supply  of  milk,  so  vital  to  the 
health  of  the  nation,  and  not  one  of  keeping  in¬ 
efficient  producers  in  business.  We  arc  not  so 
much  concerned  with  the  size  of  a  man’s  herd  as 
with  the  purity  of  his  produce.  We  have  a  sus¬ 
picion  that  the  possible  troubles  of  the  small  pro¬ 
ducer  have  been  made  a  cloak  to  protect  the  vested 
interests  of  the  milk  distributors.  We  have  always 
felt  that  as  the  farmers  have  failed  to  control  their 
affairs  properly  themselves,  the  job  should  be 
undertaken  by  an  independent  body.  This  is  what 
the  Hill  would  have  done,  but  that  did  not  suit  the 
Marketing  Hoard  and  the  Farmers’  Union,  hence 
the  opposition,  the  Government’s  weakness  and  a 


postponement  and  possibly  an  abandonment  of  a 
real  and  genuine  effort  to  put  the  affairs  of  the  milk 
industry  in  order. 

More  Pi^  Muddling 

It  may  seem  rather  persistent  on  our  part  to 
devote  still  more  attention  to  the  pig  problem. 
As  will  have  been  noted  by  letters  recently  pul)- 
lished  in  this  journal,  there  are  people  who  believe 
that  everything  in  the  pigs’  garden  is  lovely.  The 
fact  remains  that  many  complaints  have  arisen 
about  the  allocation  of  pigs  under  the  equitable 
distribution  arrangements  in  the  Pigs  Marketing 
Scheme.  Even  the  Fanner  and  Stockbreeder  is 
forced  to  say  **  Perhaps  it  was  inevitable  that  there 
should  be  some  anomalies,  but  it  could  hardly  be 
necessary  that  they  should  l>e  so  numerous  and  so 
glaring  ”,  and  further,  “  Diverted  pigs  will  have 
to  cross  each  other  in  a  rather  amazing  manner, 
and  the  benefits  of  reducing  journeys  to  a  mini¬ 
mum  that  should  have  been  secured  have  been 
largely  lost  ”.  That  statement  is  singularly  like 
the  sentiments  we  expressed  in  our  November  issue 
to  which  some  of  our  readers  took  exception. 

There  is  as  yet  no  evidence  of  that  co-operation 
between  the  two  Hoards  in  the  matter  of  transport 
which  is  so  essential  to  the  smooth  working  of  the 
scheme.  An  etticient  transport  officer  is  needed  to 
make  the  study  of  pig  distribution  a  whole-time 
job.  One  of  our  corrcsfwndents  wanted  evidence 
as  to  the  sending  of  pigs  to  out-of-the-way  places. 

In  an  article  in  our  above-mentioned  contem¬ 
porary  for  Decend)cr  fi  we  read  that  pigs  are  to 
travel  as  far  as  from  Northuml)erland  to  Wiltshire. 
Pigs  from  Orkney  find  a  natural  market  in  Aber¬ 
deen.  Having  done  the  sea  journey  they  must  now 
embark  on  a  tiring  rail  passage  to  (ilasgow,  while 
the  Aberdeen  market  will  draw  upon  supplies  far 
south  of  the  district.  West  of  Scotland  pigs  are 
being  sent  to  Yorkshire,  and  (ilasgow  pigs  to 
Hirmingham.  There  are  many  more  glaring  ex- 
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amples  of  this  muddling,  and  with  all  due  respect 
to  the  opinions  of  our  distinguished  correspondents 
we  still  believe  that  all  is  not  well  with  the  pig 
industry. 

Land  FcrtUily 

We  referred  some  months  ago  to  the  CJovern- 
ment’s  proposals  to  aid  farmers  by  enabling  them 
to  buy  lime  and  basic  slag  at  favourable  prices. 

The  first  report  of  the  Land  Fertility  Committee 
was  published  on  December  ii,  and  this  shows  that 
the  scheme  met  with  a  ready  response  from  the 
very  beginning  in  September,  1937.  Within  a  fort¬ 
night,  applications  for  the  State  contribution  were 
being  received  at  the  rate  of  over  one  hundred  a 
day.  Within  a  month  the  daily  average  rose  to 
1,000,  and  by  the  end  of  last  month  over  300,000 
applications  had  been  received,  representing 
2,160,000  tons  of  lime  and  577,000  tons  of  basic 
slag. 

It  is  estimated  that  the  total  quantity  of  lime 
used  on  the  land  has  been  four  times  as  great  as  in 
the  previous  season,  and  that  the  quantity  of  slag 
used  increased  by  70  per  cent.,  and  this  would  have 
been  greater  if  more  had  been  available  from  the 
steel  works.  We  hope  that  this  material  is  being 
used  judiciously  and  to  the  best  advantage.  Pass¬ 
ing  through  the  Midlands  a  little  while  ago  we 
noticed  fields  in  which  heaps  of  farmyard  manure 
and  lime  were  arranged  alternately.  There  should 
be  a  ripe  smell  of  ammonia  when  these  get  mixed  ! 

A  little  advice  on  general  principles  of  fertilisers 
would  be  helpful  to  many  farmers  who,  after  all, 
are  not  chemists  and  in  the  past  have  relied  on 
their  animals  to  synthesise  their  fertilisers  for 
them.  It  is  curious  to  note  how  some  counties 
have  made  more  use  of  the  scheme  than  others, 
and  while  Devon  made  12,553  applications  only 
886  came  from  Wiltshire.  A  serious  limitation  to 
the  value  of  the  scheme  is  that  no  provision  is 
made  to  assist  farmers  whose  land  needs  drainage 
before  the  lime  can  be  used  to  advantage,  and 
probably  in  many  eases  the  lime  has  been  abso¬ 
lutely  wasted. 

Barley 

There  is  considerable  unrest  among  the  pro¬ 
ducers  of  barley  in  this  country  and  an  insistent 
demand  for  some  sort  of  protection  for  the  barley 
grower  similar  to  that  provided  for  the  wheat 
grower  by  the  Wheat  Act.  It  might  be  possible  to 
put  a  quota  charge  o!i  every  barrel  of  beer  brewed, 
the  proceeds  to  be  passed  back  to  give  the  growers 


a  guaranteed  price.  Among  farmers  the  view  now 
generally  expressed  is  that  the  best  remedy  for 
low  malting  barley  prices  would  be  an  import  duty 
of  tl  a  (piarter  on  foreign  malting  barley;  other 
barley,  intended  for  stock  feeding,  to  be  admitted 
duty  free  if  kibbled  or  stained. 

All  this  works  back  to  the  old  argument  about 
quality.  The  position  is  different  from  that  of 
wheat,  where  the  home  production  is  only  a  small 
proportion  of  the  total  consumption.  The  brewers 
are  against  the  duty  on  foreign  barley  on  the 
grounds  that  if  they  did  not  use  a  grain  of  malt 
made  from  imported  barley,  they  might  use  75 
per  cent,  of  the  home  crop,  but  it  would  be  im¬ 
possible  to  maintain  the  special  qualities  of  certain 
types  of  beer  which  the  public  now  expect. 

At  the  recent  conference  at  Rothamsted  the 
experts  did  not  consider  the  barleys  exhibited  to 
be  of  a  very  high  standard,  but  a  vice-president  of 
the  Brewers  Society  maintained  that  from  a  malt¬ 
ing  point  of  view  this  year’s  barleys  were  the  best 
he  had  malted  for  a  long  time. 

In  the  consideration  of  the  demand  for  malting 
barley  it  must  be  remembered  that  the  production 
of  beer  has.  fallen  off  by  more  than  one  half  in  the 
past  twenty-five  years.  Restoration  of  the  duty 
on  beer  to  the  pre-war  level  would  do  much  to 
create  a  demand  for  malting  barley  by  stimulating 
a  great  consumption  of  beer.  Whatever  else  one 
may  say  it  is  certain  that  barley  growers  are  badly 
hit  by  the  prices  this  year,  and  some  may  give  up 
growing  it  in  spite  of  the  additional  10s.  per  acre 
subsidy  just  granted  by  the  Government. 

Fruit  Juices 

The  development  of  the  production  of  unfer¬ 
mented  fruit  juices  has  been  very  rapid  abroad, 
and  there  are  evidences  that  it  will  grow  vigor¬ 
ously  in  this  country.  There  was  a  round-table 
conference  on  the  subject  during  the  Imperial 
I'ruit  Show  at  Bristol,  and  it  is  important  that  this 
section  of  food  industry,  which  is  likely  to  have 
rapid  expansion,  should  be  j)laced  at  once  on  a 
sound  businesslike  footing.  There  have  been  so 
many  mistakes  made  in  the  past,  and  such  a  de¬ 
plorable  lack  of  system  and  imagination  that  when 
there  is  the  possibility  of  a  new  industry,  every 
effort  should  be  made  to  put  it  on  a  real  economic 
basis  for  its  rational  development. 

Many  difficulties  have  been  encountered  in  the 
technical  processes  for  the  stabilisation  of  apple 
juice,  and  it  is  essential  that  would-be  factories 
should  be  equipped  with  the  right  kind  of  plant 
and  provided  with  its  adequate  technical  person- 
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iiel.  The  setting-up  of  innunierahle  small  factories 
is  to  he  deprecated ;  a  few  large  and  properly 
e(|nipj)ed  plants  would  he  far  better. 

Another  point  of  importance  is  to  get  legal  stan¬ 
dards  at  the  beginning  which  would  protect  pure 
juices  against  spurious  imitations.  As  was  the  ease 
with  jam,  it  is  bound  to  come  sooner  or  later,  and 
the  sooner  the  better.  The  obvious  procedure  is 
for  the  fruit-growers  to  run  the  fruit  juice  business 
on  a  sort  of  co-operative  basis  by  building  several 
adequate  factories  in  the  fruit  areas  and,  by  care¬ 
ful  planning,  avoid  unnecessary  handling  and 
transport  of  the  fruit.  It  is  a  fine  and  almost 
unique  opportunity  for  prime  producers  to  organ¬ 
ise  and  stabilise  a  new  industry  on  sound  lines. 
Will  they  do  it  ? 

Ili^h-Speed  Mixing 

For  some  years  the  baking  industry  has  been 
offered  all  sorts  of  high  speed  ”  mixers,  but  ap¬ 
parently  the  only  factor  taken  into  consideration 
has  been  the  high  speed.  There  have  been  no 
definite  standards  by  which  to  assess  the  relative 
degree  of  mixing  action  accorded  the  doughs  per 
unit  of  time.  The  term  **  high  speed  has  covered 
a  variety  of  actions,  but  in  general  the  machines 
which  fall  into  this  category  have  been  more 
vigorous  and  rapid  than  the  older  types  of  single¬ 
arm  slow-speed  mixers. 

With  the  development  of  this  type  of  machinery 
it  became  increasingly  important  to  investigate 
what  effect  this  vigorous  treatment  has  on  the 
dough  and  to  correlate  if  possible  the  speed  of 
mixing  with  the  baking  properties.  An  investiga¬ 
tion  on  this  point  has  just  been  published  by 
Stamberg  and  Bailey,  of  the  Division  of  Agricul¬ 
tural  Biochemistry  at  Minnesota.  Briefly,  the 
investigation  showed  that  a  medium  to  moderately 
high  mixing  speed  resulted  in  superior  bread. 
With  reduced  speeds  the  bread  was  inferior  even 
when  the  optimum  time  of  mixing  for  that  speed 
was  allowed.  This  may  be  the  consequence  of  the 
relatively  long  time  requisite  for  dough  develop¬ 
ment.  High-speed  mixing  resulted  in  satisfactory 
bread  when  the  mixing  time  was  carefully  ad¬ 
justed,  but  the  bread  made  with  medium  mixing 
speeds  was  rated  higher. 

It  is  suggested  that  a  further  advantage  of 
medium  speeds  is  that  the  range  of  time  through 
which  mixing  can  be  continued  for  optimum 
results  is  much  less  narrow  than  when  higher 
speeds  are  involved.  This  is  important  in  the  ease 
of  weak  flours,  which  may  easily  be  overmixed  at 
the  higher  speeds. 


Synthetic  Meats 

It  is  a  somewhat  intriguing  thought  that  the 
same  statement  or  question  may  be  lH)th  a  com¬ 
pliment  and  an  affront,  depending  upon  the  person 
to  whom  it  is  addressed. 

In  the  December  *2  issue  of  our  contemporary. 
Food  Industriex  Weeklf/,  appears  a  letter  asking 
about  synthetic  foods,  in  which  the  writer  avers 
that  a  somebody-he-knows-knows-somebody  who 
had  worked  in  a  factory  where  meats  were  being 
made  from  wood  pulp,  and  also  that  he  had  read 
an  article  in  a  newspaper  in  which  hams  were 
tabulated  as  one  of  the  synthetic  foods. 

The  food  industry  may  well  take  exception  to 
such  statements,  but — what  a  compliment  to  the 
chemists !  With  what  pride  (and,  incidentally, 
with  what  possible  profit  to  the  food  industry) 
would  the  chemist  place  before  his  particular 
learned  society  the  details  of  the  preparation  of  a 
bit  of  protein,  with  its  structure,  its  due  admixture 
of  bases,  salts  and  the  like,  all  from  some  roughly 
treated  cellulose. 

In  the  old  days  (whether  bad  or  good  depends 
upon  the  point  of  view),  when  hapless  children 
were  not  stuffed  with  elementary  chemistry  for  the 
purposes  of  **  school  certificate  ”  or  matriculation, 
there  might  have  been  some  excuse  for  the  many 
fallacies  on  common  things  which  unfailingly 
cropped  up.  We  remember  that  one  was  that  ex¬ 
tract  of  beef  was  made  from  old  horses,  an  obvious 
error  at  any  time.  Whether  the  continued  exist¬ 
ence  of  these  popular  beliefs  is  a  reflection  on 
modern  education  is  another  story,  but  we  recently 
asked  a  bright  schoolchild  what  bread  was  made 
of.  Flour  and  yeast,”  was  the  prompt  answer. 
But  the  enquiry  **  What  is  yeast  ?”  resulted  in  the 
complete  confusion  of  the  said  child. 

Ca  hha^e  f  Fa  ter 

Cabbage  water  has  been  a  good  standby  for  the 
humorist  in  describing  the  smell  of  boarding¬ 
houses,  but  now  it  seems  to  offer  a  certain  amount 
of  hope  to  sufferers  from  diabetes  mellitus,  the 
inroad  of  which  disease  has  to  be  cheeked  by  some¬ 
what  exacting  treatment  with  insulin. 

Remedies  which  can  be  taken  by  mouth  have 
been  a  dream  which  may  come  true,  the  work  of 
A.  1).  Macdonald  and  L.  VV’islieki  (./.  Phifsud. 

94,  *241)),  who  were  struck  with  the  evidence  that 
plant  extracts  may  influence  blood-sugar  concen¬ 
tration,  including  certain  clinical  observations  that 
diabetics  tolerate  carbohydrate  eaten  as  vegetables 
better  than  carbohydrate  in  other  forms. 
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They  used  an  extraet  of  eal)hage  whieli  eaused 
a  reduetion  in  the  hlood-suj;ar  eoneentration  of 
normal  rabbits,  the  dosajje  determining  the  inten¬ 
sity  of  effeet.  The  extraet  is  as  effeetive  when 
taken  by  the  mouth  as  by  injeetion.  Another 
experiment  was  performed  on  a  de-panereatised 
dog  kept  alive  by  injeetions  of  insulin.  It  was 
found  possible  to  eontrol  the  blood-sugar  and  gly- 
eosuria  with  the  eabbage  extraet  alone  and  to 
withdraw  the  insulin  entirely.  A  two-day  interval 
between  withdrawal  of  the  eabbage  extraet  and 
resumption  of  insulin  therapy  was  marked  by  an 
abrupt  rise  in  the  eoneentration  of  glueose  in  the 
blood  and  urine. 

It  would  probably  be  premature  to  be  too  certain 
about  the  possibility  of  replacing  insulin  by  the 
long-sought  method  of  a  remedy  taken  by  the 
mouth,  but  this  work  will  certainly  be  encouraging 
to  diabetics. 

Acid-Basv  Balance 

The  dietetians  at  present  are  treading  gingerly 
on  the  subject  of  aeid-base  balance,  and  one  of  the 
latest  books  on  nutrition  mentions  that  an  excess 
of  foods  yielding  an  acid  residue  is  often  thought 
to  be  harmful,  but  that  Dr.  Sherman  and  others 
consider  that  more  ev’idenee  is  needed  before  a  final 
decision  can  be  made.  Jehiel  Davidson  and  J.  A. 
LeClere  have  written  a  valuable  paper  on  the  aeid- 
base  balance  of  cereals  and  some  related  food 
materials,  published  in  Food  licscarvh.  They 
point  out  that  the  knowledge  of  th  aei<l-base 
balance  of  the  ash  constituents  of  foods  in  animal 
and  human  nutrition  is  not  fully  determined,  and 
that  experiments  with  well-established  uneontra- 
dieted  results  are  wanting,  possibly  because  of  the 
laborious  and  time-consuming  calculation  method 
previously  used  for  the  determination  of  the  aeid- 
base  balance  of  foods.  The  authors  have  developed 
a  simple  and  more  direct  method  in  their  laboratory, 
which  yields  results  quite  comparable  with  those 
obtained  by  the  old  ealeulation  method  used  by 
the  same  workers.  The  new  method  also  has  the 
advantage  that  it  furnishes  values  for  the  total 
alkalinity  or  acidity  of  the  ash  in  addition  to  the 
aeid-base  balance  values  of  the  food  materials,  as 
it  is  possible  that  in  future  studies  of  nutrition 
certain  results  may  be  correlated  directly  with  this 
factor. 

For  the  purpose  of  this  research  the  new  method 
was  applied  to  determination  of  the  aeid-base 
balance  of  the  more  common  cereals  and  of  some 
related  food  materials.  Davidson  and  LeClere 
have  found  that — 


(1)  All  cereals  tested,  with  the  exception  of 
yellow  corn,  have  a  slightly  alkaline  ash;  all,  how¬ 
ever,  have  an  acid  balance. 

(2)  Huekwheat,  which  is  commonly  used  as  a 
cereal,  has  an  alkaline  ash  and  slight  base  balance. 

(3)  Standard  wheat  bread  has  a  distinct  alkaline 
ash,  but  the  balance  is  acid.  The  alkalinity  of  the 
ash  is  due  to  the  loss  of  chlorine  from  the  sodium 
chloride  used  in  baking. 

(I)  Soybeans,  jack  beans,  and  potatoes  have  a 
distinct  alkaline  ash  and  a  distinct  base  balance. 

(;>)  The  loss  of  chlorine  during  ashing  is  corre¬ 
lated  with  the  acid  or  base  balance.  The  cereals 
with  an  acid  balance  lost  all  their  chlorine  during 
ashing;  the  other  materials,  with  a  base  balance, 
retained  practically  all  their  chlorine. 

((5)  The  transformation  of  phosphorus  into  meta¬ 
phosphate  and  pyrophosphate  during  ashing  is  in¬ 
versely  correlated  with  the  alkalinity  of  the  ash, 
especially  when  the  alkalinity  is  reealeulated  on  the 
uniform  basis  of  1  per  cent,  phosphoric  acid. 

(7)  The  loss  of  sulphur  during  ashing  is  not  cor¬ 
related  either  with  the  aeid-base  balance  of  the 
materials  or  with  the  alkalinity  values  of  the  ash. 

(S)  It  is  suggested  that  the  signifieaneeof  the  aeid- 
base  balance,  if  any,  besides  its  possible  contribu¬ 
tion  to  the  aeid-base  ecpiilibrium  of  the  animal  or 
human  system,  may  lie  also  in  its  effeet  on  the  end 
products  of  mineral  metabolism. 

The  foregoing  is  a  valuable  contribution  to  the 
subject. 

New  Zealand:  The  Ottttwa  A*!;reement 

From  statements  made  during  the  last  few  weeks 
by  Mr.  Savage,  the  New  Zealand  Prime  Minister, 
and  Mr.  Nash,  the  Minister  of  Finance,  it  would 
appear  that,  owing  to  certain  internal  financial 
difficulties,  the  New’  Zealand  (lovernment  intends 
to  limit  importations,  (piota,  licenses  and  other 
means.  As  a  result  of  this,  the  Federation  of 
Hritish  Industries  has  sent  a  letter,  dated  December 
1.5,  to  the  President  of  the  Board  of  Trade  stating 
that  it  is  ••  gravely  apj)rehensive  about  the  results 
of  the  policy  of  the  New  Zealand  (Jovernment  upon 
future  New  Zealand-United  Kingdom  trade.  If  the 
administration  of  the  new  system  is  going  to  result 
in  discrimination  between  different  classes  of 
articles  hitherto  imported  into  New  Zealand,  the 
position  then  created  would  amount  to  a  breach  of 
the  Ottawa  Agreement.  In  that  event,  the  Federa¬ 
tion  would  have  no  option  but  to  press  His 
Majesty's  Oovernment  of  the  United  Kingdom  to 
abrogate  the  Ottawa  Agreement  at  present  in 
existence  and  to  negotiate  a  new  one  ”. 
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" .  .  .  The  toitfiites  are  cooked 
in  the  usual  uay  and  set  to  foot 
shape.  They  are  then  filmed 
anti  decorated  with  thin  strips  of 
pelatine  .  .  .  the  final  touch  is 
a  paper  frill  at  the  root  end  of 
the  tonpue  .  . 


MEAT  PACKING  THROUGH 
SEVENTY-FIVE  YEARS 

THE  STORY  OF  THE  HOUSE  OF  HARVEY  (J.  &  S.  Alexander,  Ltd.) 

BY  T.nCROSBIE- WALSH,  f.i.c. 

HERE  have  one  of  those  characteristic  old-estab-  The  premises  at  Buckingham  Palace  Road  were  soon 
lished  firms  which  have  blazed  a  trail  in  food  manufac-  found  to  be  inadecpiate  to  handle  the  rapidly  expanding 
ture  preserving  their  individuality  for  a  good  part  of  a  business,  and  larger  ones  were  built  at  Norton  Folgate 
century.  in  1902.  The  present  and  still  larger  premises  were 

Seventy-five  years  ago,  two  brothers,  James  and  occupied  in  1915.  These  are  situated  in  Marlborough 
Samuel  Alexander,  started  curing  tongues  in  an  estab-  Road,  Upper  Holloway,  and  the  old  name  of  “  Belgravia 
lishment  in  Lime  Street,  London.  Other  products  pre-  Works”  is  retained.  William  Brand  Ale.\ander,  nephew 
pared  were  sweetbreads  and  cooked  tongues  sold  in  of  the  original  partners,  joined  the  firm  in  the  year  1882, 
cardboard  boxes.  The  Alexanders  were  among  the  and  was  still  taking  an  active  interest  in  the  business  of 
pioneers  in  the  packing  of  tongues  in  tins;  in  fact,  they  the  firm  up  to  early  this  year,  when  he  passed  over, 
say  that  perhaps  they  were  the  first,  but  cautiously  add  in  full  possession  of  his  faculties,  leaving  a  fine,  old- 
that  one  of  the  other  firms  might  have  been  a  week  or  established  and  flourishing  business  as  a  monument 

so  before  them !  However,  a  week  or  two  in  seventy-  to  more  than  half  a  century  of  active  work  in  the  food 

five  years  is  not  vital.  industiy’.  He  was  a  man  of  fine  type  and  high  ideals 

— one  of  those  who  have  brought  lustre  to  British  in- 
Crowth  of  Business  dustry’. 

The  business  grew  and  the  firm,  which  now  carried  on  The  business  is  now  controlled  by  Mr.  William  Brand 
under  the  business  name  of  A.  Harvey,  followed  their  Alexander’s  two  sons.  W.  S.  and  E.  G.  Alexander,  who 
tinned  packs  by  meats  in  glass  moulds.  By  this  time  a  joined  their  father  over  twenty  years  ago  and  are  now 

new  factory  in  Buckingham  Palace  Road  had  been  cariydng  on  the  old  traditions. 

acquired,  and  appropriately  the  brands  “Belgravia  The  range  of  products  has,  of  course,  been  consider- 
F^rand  ”  and  “  I^uckingham  Brand  ”,  which  are  still  well  ably  extended  since  the  old  days,  but  the  Alexanders 
known  to  consumers  of  high-grade  preserved  meats,  were  still  pride  themselves  on  their  original  tinned  and  glass- 
started.  packed  tongues. 
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'I  lir  KrCrijirraliiiji  ('liamln*r>» 

Tlu‘  raw  niatt-rial  consists  of  frcsli  Kntjlish  and  Scotch 
meat,  which  immediately  i^oes  forward  for  treatment, 
and  frozen  and  cliilled  meat,  which  is  imimdiately  placed 
in  the  refri^eralinf^  chambers,  which  are  ecpnjiped  with 
modern  appliances  for  the  control  of  temperature  and 
hnmidit\’. 


Meat  Pr<‘|iarati(ui  Departmmil 

Adjoining  the  refri.yeratinf^  chambers  is  the  department 
where  the  meat,  tonf;nes,  etc.,  are  j)repared.  Defrosting 
is  tile  lirst  operation,  and  this  is  carried  out  by  different 
methods,  dependinfj  upon  the  nature  of  tlie  material 
handled.  Here,  also,  the  boniin,'  and  trimminj'  of  the 
meat  is  done,  aiul  the  material  emerges  ready  for  the 
snbsei jnent  opera  tions. 


of  Products 

In  a  room  adjoinini;  Mr.  W.  S.  .-MexandiT's  sanctum 
is  a  huge  table,  upon  which  each  day  is  spread  an  in¬ 
viting-looking  selection  of  recently  made  jiacks.  Kach 
batch  is  meticulously  scrutinised  as  to  taste,  colour, 
tenderness  and  every  conceivable  attribute  of  preserved 
meat. 

('onstant  touch  is  maintained  with  the  responsible 
heads  of  the  different  departments,  and  knotty  points 
are  fully  discussed  pi-rsonally  with  the  directors.  In 
this  way  an  excellent  team  spirit  has  been  built  up,  and 
it  would  be  difficult  to  find  a  keener  anti  more  enthusi¬ 
astic  spirit  reigning  among  the  entire  staff. 


Itriiiiii^  Kooiii 

.Along  the  sides  and  centre  of  the  brining  room  runs 
a  long  line  of  pickle  tanks  made  of  slate.  Here  are  pre¬ 
pared  a  wide  range  of  products,  such  as  tongues,  briskets 
and  pork  for  brawns.  In  a  special  part  of  the  brining 
room  the  used  pickle  is  purified  and  re-constituted, 
according  to  the  latest  methods. 


(  (lokiiig;  l)<‘|iurtiii(‘iit 

Two  light,  capacious,  well-laid-out  rooms  house  the 
large  numln-r  of  jacketi-d  pans,  which  never  ajipear  to 
be  empty  for  any  length  f)f  time.  The  impression  of  a 
super-kitchen  is  heightened  by  the  spectacle  of  a  constant 


rreparing  the 
ing  ehuiuhers, 


F<mmI  .Maniifaeture 


The  oookiii{i  department,  wliere  .  the  iinpressimi  of  u  snpt'r  kitehen  is  heiehttmed  hy  the  speetaele  ol  a  constant 
stream  of  men,  dressed  like  chefs,  feeding,  loading  and  unloading  the  pans  .  .  . 
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stream  ot  men,  dressed  like  chefs,  feeding,  loading  and 
unloading  the  pans,  putting  their  contents  on  to  a  central 
table,  where  tliey  pass  through  a  further  step  towards 
the  final  stages.  Tongues  are  trimmed  and  skinned 
still  further;  briskets  are  trimmed. 

Cooking  is  carried  on  by  men  who  can  claim  to  be 
real  artists  in  their  job,  as  conversation  with  them 
speedily  demonstrates.  Kach  item  of  meat,  tongue  and 
suchlike  is  treated  on  its  own  merits,  and  the  true  culinary 
atmosphere  obtains,  which  is  an  achie\ement  when  it  is 
considered  that  it  is  combined  with  large-scale  working. 
Here  also  are  prepared  the  different  stocks,  jellies  aiul 
glazes  which  are  used  for  such  i)roducts  as  briskets. 


('aiiiiiiig  |)e|mrtnieiit 

This  department  is  replete  with  up-to-the-minute  plant, 
such  as  completely  automatical!}’  controlled  retorts  which 
look  after  the  entire  sterilisation  process  from  the  time 
the  door  is  shut. 

The  only  human  intervention  in  the  whole  job  is 
loading  the  retorts,  closing  the  door,  setting  the  control 
mechanism,  opening  the  door  at  the  end  of  the  operation, 
and  unloading  the  tins  or  glasses. 

The  tins  and  glasses  are  tilled  with  the  different  pro¬ 
ducts.  The  filling  of  glass  moulds  is  a  veritable  art  in 
itself,  especiall}’  when  there  is  a  mi.xture  of  meats  put 
into  the  mould.  Here  is  seen  de.xterity  par  excellence. 
Kach  glass  must  appear  as  identical  to  the  next  one  as  is 
humanly  possible — a  not  entirely  easy  business.  Every¬ 
thing  is  conducted  under  the  most  hygienic  conditions, 
with  the  minimum  of  handling. 

The  hik’d  cans  are  vacuumised  in  two  different  ways. 
In  some  cases  the  cans  are  delivered  from  the  double 
seamer  on  to  a  conveyor,  which  takes  them  to  the  vacuum 


A  retort  in  the  euiining  department.  On  the  left  can  be 
seen  the  fully  antoinatie  eontrol  instrninents. 

closing  machine,  from  which  they  are  loaded  on  to  the 
retort  trucks.  .Another  method  is  to  perform  the  closing 
and  vacuumising  operation  simultaneously  by  a  vacuum 
double  seamer. 

Through  the  retorts  go  cans  and  glasses  hlled  with  such 
a  diversity  of  preserved  meats  as  tongues,  briskets, 
brawns,  galantines,  chickens,  English  hams,  gammons, 
jellied  veal,  shrimps,  cocktail  sausages  and  hsh  and  meat 
pastes. 

'r«noues 

The  tongues  are  first  pickled  in  brine,  after  which  they 
are  partiallv  boiled  to  expel  excess  moisture.  They  are 


llu'n  skiniK-d  and  weighed.  Tlu*  prepared  tonf>ues  are 
put  into  different  sized  and  shaped  cans.  Another  im¬ 
portant  item  is  tonemes  in  f»lass  moulds,  and  there  are 
some  very  attractive  packs  in  which  sliced  tongue  forms 
a  constituent.  Tongues  also  go  into  such  goods  as  galan¬ 
tines,  etc. 

Briskets  «f  Beef 

The  briskets  go  through  the  usual  pickling  and  boiling 
process,  the  time  of  boiling  depending  on  the  sizes  of  the 
l)riskets.  They  are  then  packed  into  pressing  trays,  and 
sold  either  in  the  form  of  glazed  blocks  or  packed  into 
tins  as  a  sterilised  article. 

(lalantines 

These  consist  of  finely  chopped  meats,  the  meats  de¬ 
pending  on  the  type  of  galantine  prepared.  P'or  instance, 
there  is  chicken,  ham  and  tongue,  and  turkey  and  tongue 
galantine,  among  others.  Some  of  these  galantines 
j)acked  in  glass  moulds  are  veritable  works  of  art.  Look¬ 
ing  at  the  bottom  of  the  mould  is  to  be  seen  a  colourable 
representation  of  a  sunflower,  the  sunflower  being  tricked 
out  with  egg,  the  black  (eye)  being  made  of  truffle; 
green  stems  are  supplied  by  gherkins,  and  further  orna¬ 
mentation  pistachio  kernels  and  red  pimento. 

Biiurs'  Heatls 

Large  numbers  of  boars’  heads,  suggestive  of  the  Christ¬ 
mas  season,  were  ranged  on  a  long  table,  awaiting  the 
traditional  decorations. 

(ila/.ed  Tongues 

Another  decorative  item  is  glazed  tongue.  The  tongues 
are  cooked  in  the  usual  way  and  then  set  to  foot  shape. 


“  .  .  .  the  cans  are  «leliver(‘d  from  the  double  seainer  on 
to  a  eoiiveyor  which  takes  them  to  the  vaetium  closing 
inaehine  ..." 


They  are  then  glazed  and  decorated  with  thin  strips  of 
galantine,  and  the  final  touch  is  a  paper  frill  at  the  root 
end  of  the  tongue. 

By-Products 

The  by-products  of  the  factory,  such  as  bones,  meat 
cuttings,  etc.,  are  made  into  meat  meal,  bone  meal,  and 
dripping. 

The  material  is  loaded  into  steam-jacketed  cylinders 
fitted  with  paddles  for  the  agitation  of  the  material  during 
drying.  During  the  drying  process  a  portion  of  the 
edible  fat  separates.  The  hot  material  is  then  passed 
through  the  centrifugals,  which  separate  further  quanti- 
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ties  of  fat,  and  from  thence  passes  on  to  the  disintegrators, 
which  both  grind  and  sift  the  material,  which  is  then 
ready  for  use  as  feeding  stuffs. 

Showcards 

Showcards  are  prepared  on  the  premises  in  many  de¬ 
signs  and  sizes,  and  these  are  supplied  to  retailers. 

Packing: 

Wooden  boxes,  fibre-board  cases,  cardboard  cases  are 
all  used  as  packing  materials.  The  labelling  of  such  a 
bewildering  assortment  of  shapes  and  sizes  of  glasses, 
jars,  tins  and  bottles  is  a  complicated  business,  but 
Alexanders’  packing  and  labelling  room  is  a  model  of 
tpiiet  efficiency  which  could  not  have  been  achieved 
save  by  considerable  attention  to  organisation.  The  same 
remarks  apply  to  the  departments  dealing  with  storage 
and  dispatch. 

<'uii  Making 

Harveys  ha\’e  a  can-making  department  of  their  own, 
in  which  they  make  a  variety  of  different  shaped  con¬ 
tainers.  They  do  not,  howex'er,  rely  entirely  upon  this 
department  for  their  empty  cans,  but  draw  very  exten¬ 
sively  upon  the  products  of  well-known  suppliers. 


Mobile  Ailvcrlisiii" 

A.  Harvey’s  vans,  upon  the  sides  of  which  are  de¬ 
picted  appetising  illustrations  of  some  of  their  products, 
are  a  familiar  sight  in  the  streets — excellent  advertising. 
On  glancing  finally  around,  the  impression  that  is  taken 
away  is  that  Messrs.  A.  Harvey  are  by  way  of  being  one 
of  the  “  Admirable  Crichtons  ”  of  the  meat  preserving 
industr}-  and  that  the  organisation  has  that  special  indi¬ 
viduality  necessary  to  any  concern  which  holds  its  own 
in  these  days  of  strenuous  competition. 


SOME  SI  PPLIEKS  TO  A.  HARVEY’S 
FACTORY 

I'htiil :  Tlic  Ughihuit  K(‘frigeration  Co.,  Ltd. 
lioilfrs :  Davry  Paxinan  and  Co.  (Coli  hi  st»‘r).  Ltd. 

('oiilai)ii’rs :  Ktu  kware  Class  Syndirate,  Ltd. 

I.nhets:  brown  and  Kawiiiffe,  Lid.;  Omierods,  Ltd. 
liH  iihiilors  :  Ciiarlo  llt-ar>on  and  Co..  Ltd. 

I^iihher  I'iitnis:  'I'he  l\>|)|)«‘  Kul)l)i  r  aiul  l  yre  C»>. 

I\i‘li>rls :  John  l''ra>rr  anil  .Snn.  I.td. 

A  iilotuiilit  Coulrol:  Short  and  M.ison,  Ltd. 

C(»»/.v :  John  h'eaver,  l.td. ;  Metal  l>o.\  Co.,  I.td. 

Airtiiilil  ('lifts:  Roberts  C.apside  .Stopper  Co.,  Ltd. 

I’Ikviiix  ('afis:  Sure  Seal  and  .Sut.ix,  I.td. 

('ciilriliioiils :  broadhent  and  Sons,  I.td. 

/>v-/Vi>(//»(7.v  lii'iiifcriii^  /’/(!»/ :  Tow  ler  and  Son,  I-td. 
nisiiilfiirnlitrs  :  i'hri>l\  and  Norris,  Ltd. 

\'tii  iitini  Sctiniiiii^  Mm  him':  I’reinier  h'ilterpri'ss  Co.,  Ltd. 
Slinwi  iiril  M(U  liiiu’s :  .Mas>on  Seeley  .and  Co.,  Ltd. 


“  .  .  •  (»ne  method  is  to  perform  closing  and  vacuum-  .  the  hot  material  is  then  passed  through  the  centrifugals, 

isiiig  .simultaneously  hy  a  vacuum  double  seamer.”  which  separate  further  quantities  of  fat  .  .  . 
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THE  DEVELOPMENT 
EVAPORATION  .  .  . 

BASIL 


OF  MODERN 

PART  TWO 

HE  AST  IE,  M.  I.  C.  E.,  M.  I.  Chem.  E. 


FOR  MANY  yrars  forml  circulation  has  bcin  provided 
for  certain  solutions  in  which  there  is  a  precipitation  of 
crystals.  This  is  particnlaiiy  true  of  the  salt  industry. 

Without  mechanical  circulation  there  is  an  accumula¬ 
tion  f)f  crystallised  salt  which  forms  on  the  tubes  of  the 
evaporator.  This  (juickly  reduces  the  heat  transmission 
and  it  is  necessary  to  shut  down  and  wash  out  frecpiently. 

Avoiduiiee  of 

The  use  of  the  mechanical  circulator  stops  the  salt 
formation  on  the  tubes,  as  the  heat  is  transmitted  in  a 
different  manner.  Without  im'chanical  circulation  the 
level  of  the  brine  li(]nor  in  the  tnbes  is  considerably 
lu'low  the  upper  tube  plate,  in  some  cases  25  per  cent,  of 
the  height  of  the  tube.  With  mechanical  circulation, 
however,  the  level  of  licpior  is  carried  perhaps  2  ft.  above 
the  up|)er  tube  plate  and  so  boiling  occurs  in  the  tulx's. 
The  liejnor  is  superheated  and  allowed  to  flash  into  vapour 
as  it  reaches  the  boiling  surface.  Since  the  solubility  of 
most  salts  is  greater  iu  hot  solutions  than  in  cold,  there 
will  be  no  crystallisation  of  salt  on  the  tubes. 

Where  considerable  calcium  and  magnesinm,  car- 
boriates  and  sulphates  are  present  in  the  solution,  scale 
may  accumulate  on  the  tnbes,  but  if  the  circulation  is 
sufficiently  rapid,  even  this  scale  will  not  form,  and  the 
tubes  remain  relatively  ckan.  For  evaporating  the 
effluent  from  electrolytic  cells  in  the  manufacture  of 
caustic  soda  an  (.‘vaporator  lias  bien  developed  in  America 
in  which  the  licpiid  is  passed  through  the  tubes  at  veloci¬ 
ties  of  8  to  10  ft.  per  second,  in  which,  due  to  the  scour¬ 
ing  action,  no  salt  whatever  is  deposited  on  the  tnbes. 

('austic  soda  has  also  been  concentrated  in  this  type 
up  to  90  per  cent.  NaOH,  using  dijdienyl  as  the  heating 
medium.  In  one  test  where  the  caustic  was  concen- 
trati-d  to  80  per  cent.  NaOH,  with  a  velocity  of  7  ft.  per 
sect)nd  through  the  tubes,  an  overall  heat  transmission 
of  230  H.T.U.  pir  sep  ft.  hour  1°  F.  was  obtained.  The 
writer  obtained  values  of  350  to  380  when  concentrating 
a  calcium  chloride  ;>olution,  1-4  sp.  gr.  in  a  forced-circu¬ 
lation  exaporator  employing  steam  at  50  lb.  per  s(p  in., 
and  a  \elocity  of  5  ft.  jn-r  second  through  the  tubes. 

1iit<‘riiul  (  iiciilution 

In  some  t\i)es  the  I'xaporator  is  \irtually  a  calandria 
pan  |)rovided  with  an  internal  circulator,  which  maintains 
a  rapid  circulation  np  the  outer  tubes,  riturning  either 
through  a  large  central  tube  or  through  a  number  of 
tubes.  The  advantage  of  the  lattir  arrangement  is  that 
more  heating  surface  is  obtained,  also  heating  is  done 
during  the  descent  of  the  licjuor.  This  type  is  illustrated 


Fig.  1. —  \  Seotl  forced  eircidatioii  evaporator. 
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Fi}!.  2. — To  the  ri}iht  is  slu»\vii  an  evaporator,  l»y  Ge«». 
Scott  aiitl  Sons,  Ltd.,  which  w«>rks  in  single  eflcct,  in 
which  the  circulator  is  fitted  to  the  hottoni  of  the 
evaporating  vessel. 

in  Fig.  I.  Provision  for  cleaning  is  furnished  by  a 
hinged,  or  swing  type,  bottom,  which  can  be  opened  for 
access  to  the  impellor  and  tubes.  In  the  latest  design  the 
circulator  is  under-driven. 

In  order  to  obtain  the  maximum  benefit  of  forced 
circulation  it  is  essential  that  the  impellor,  or  circulator, 
should  be  carefully  designed,  taking  into  account  lupior 
temj)erature,  viscosity,  etc.,  in  order  to  ensure  a  high 
lupior  velocity  through  the  tubes.  Some  designs  fail  to 
achieve  a  velocity  in  the  region  of  turbulent  flow,  which 
is  desirable  for  high  heat  transfer. 

Fig.  2  shows  a  type  working  in  single  effect  in  which 
the  circulator  is  fitted  to  the  bottom  of  the  evaporat¬ 
ing  vessel,  or  “flash  chamber”;  such  evaporators  are 
used  for  the  concentration  of  milk  and  milk  j)roducts. 
It  will  be  seen  that  the  circulator  is  attached  by  a  hinge 
to  the  bottom  of  the  evaporating  vessel  and  can  thus  be 
readilj’  cleaned.  The  end  covers  of  the  calandrias  are 
similarly  fitted,  which  ensures  total  elimination  of  all 
lodgement  points  for  possible  contamination.  This  type 
is  claimed  by  the  makers  to  be  particular!}’  suitable  for 
liquids  which  become  viscous  during  concentration;  also 
where,  due  to  corrosion,  expensive  metals — e.g.,  nickel, 
silver,  stainless  steel — must  be  used,  as  undoubtedly  the 
highest  heat  transfer  per  unit  surface  is  obtained  with 
forced  circulation. 


'rherino-(  'oiiipressioii  System 

In  this  system  the  vapour  from  the  licpiid  is  com¬ 
pressed,  either  b}-  high-{)ressure  steam  in  an  ejector  or 
by  a  mechanical  compressor  (turbo-blower). 

In  order  for  heat  to  be  transferred  from  a  steam  to  a 
licpiid  it  is  necessary  to  maintain  a  temperature  difference 
between  them. 

Many  years  ago.  Lord  Kelvin  put  forward  a  suggestion 
for  the  production  of  heat  in  order  to  make  it  available 
for  heating.  In  a  heat  engine  we  take  in  heat  at  the 
temperature  T  and  give  out  a  less  (piantity  of  heat  h  at  /, 


converting  only  a  small  j)ortion  ic^,  —  h  or  // 


T-t 

T' 


into 


work;  so  in  a  reversed  heat  engine  we  might  take  in  h  at 
a  lower  temperature  t,  do  work  w,  and  deliver  the  larger 

r  1  I  U’  X  T 

amount  of  heat  n  +  iv  or  ^  at  a  higher  temperature. 


This  is  the  underhing  princij)le  of  the  thermo-com¬ 
pression  system;  where  the  \apour  is  compressed  and 
raised  in  tempiTature  sufhciently  to  give  the  necessarx’ 
heat  drop  to  the  litpiid,  the  simplest  method  is  to  com¬ 
press  with  high-pressure  steam. 

From  figures  published  some  X’ears  ago  on  the  per¬ 
formance  of  thermo-cfimpressor  nozzles,  xapour  at  a 
temperature  of  ioo°  C.,  i  lb.  of  actuating  steam  at 
210  lbs.  gauge  compressed  o  ()2  lb.  of  vapour,  delixering 
I’b2  lbs.  of  mixed  steam  at  I20°  C.;  thus  i  lb.  of  operat¬ 
ing  steam  xvould  ex  aporate  l  ()2  lbs.  of  xvater  and  prox  ide 
o  ()2  lb.  excess  steam,  xvhich  xvould  be  available  for  heat¬ 
ing. 


On  the  other  hand,  by  xvorking  xvith  a  drop  of  only 
4°  C.  the  entrainment  ratio  is  increased  to  3’75,  or  i  lb. 
of  actuating  steam  at  2io  lbs.  per  s(j.  in.  xvill  compress 
3’73  lbs.  of  vapour  at  loo“  ('.  and  raise  its  temperature 
to  104°  C. 

Thus  I  lb.  of  high-pressure  steam  xvill  evaporate 
4  75  lbs.  xvater  and  provide  373  lbs.  of  excess  vapour, 
xvhich  xvould  bi-  available  for  heating,  or  further  evapora¬ 
tion  in  a  succeeding  effect. 

Advaiituges  uiid  Disiulvuiiluges 

This  system  is  excellent  for  non-scaling  liipiids,  but, 
oxving  to  the  small  temperature  drop  which  is  necessary, 
if  the  adv  antage  of  steam  economy  is  to  be  retained,  any 
deposit  of  scale  on  the  tubes  must  be  prevented,  other- 
xvise  the  evaporation  falls,  due  to  the  loxvered  tempera¬ 
ture  drop. 

Owing  to  the  small  temperature  differences  necessary 
in  this  sx’stem  compared  to  the  ordinary  single-effect 
evaporator,  the  surface  is  much  larger  for  a  given  out- 
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l/apour  ho//ec/  off 
from  tfe  f/pe//^ 
/s  cfseef  toi^'oref'' 
heating. 

/./gu/t/Aoz/soyerot 


Fip.  3.  —  Above  is 
shown  a  descriptive 
scheme  of  the 
vaj)«>iir  recompress¬ 
ing  method.  Here 
the  weak  licpiid  is 
prclieatcd  hy  the 
excess  vapour  from 
the  calandria  which 
is  recompressed. 
F.  .lahn  and  Co. 


shown  the  plan  of 
an  evaporator  of  the 
inclined  tube  type 
fitted  with  a  thermo 


compressor,  bj 
nett.  Sons 
Shears.  Ltd. 


F<uh1  Manufacture 


Fif;.  5  (Al)()ve).^ — Two  evaporators  with  therm(»-coni- 
pressioii  aiul  thre<‘  ealaiulrias  tor  iiiial  coiieeiitration 
of  tomato  juire,  hy  Liirgi. 

Fi".  6  (Right). — A  type  of  evaporat«»r  now  l>eing 
developed  for  high-hoiliiig  liquids,  hy  Vi.  .1.  Fraser 
and  Co.,  Ltd. 


put,  thus  the  thermo-compression  evaporator  is  higher 
in  hrst  cost  but  has  a  much  lower  steam  consumption, 
and  also  provides  excess  steam  available  for  heating. 
This,  however,  does  not  apply  to  an  electrically  driven 
vapour  compressor. 

The  thermo-compression  system  has  been  employed  in 
conjunction  with  forced  circulation  for  the  production  of 
distilled  water  for  power  stations.  In  order  to  prevent 
scaling  of  the  tubes,  fine  sand  is  introduced  in  the  water. 
This  is,  however,  severe  on  the  circulation  pumps;  ex¬ 
cessive  wear  was  prevented  by  lining  them  with  rubber. 

During  the  past  few  years  a  great  advance  has  been 
made  in  steam  compressor  designs,  and  the  figures  given 
above  may  have  been  improved  upon;  even  so,  this 
system  is  (piite  impracticable  for  li(|uids  having  a  high 
boiling  point — c.g.,  caustic  licjuors,  glycerin — its  chief 
field  being  water  distillation,  concentration  of  gelatin, 
and  such  organic  liquids  as  milk  and  other  foodstuffs 
which  have  lower  boiling  points. 

The  following  table  gives  some  indication  of  the  steam 
consumption  at  various  operating  steam  pressures. 

Assuming  a  nozzle  efficiency  of  075  and  the  absolute 
entrainment  pressure  =  15  lbs.  per  sq.  in. 

State  of  high-pressure  steam,  saturated. 

State  of  entrained  vapour,  saturated. 

\V  =  lb.  of  entrained  vapour  per  lb.  of  high-pressure 


steam. 

.■U>sulute  Compression  1 

yessure. 

.-Ihsolute 

20  IJ)S.  per 

J5  Ll>s.  per 

JO  Lhs.  per 

Pressure. 

Si/.  In. 

Sq.  In. 

Sq. In. 

Lhs.  per 

Lhs. 

Lh. 

Lh. 

S(j.  In. 

ir. 

ir. 

ir. 

100  .  . 

. .  0-97 

0-47 

0’2b 

120  .  . 

. .  l  ob 

0-53 

032 

140  .  . 

..  113 

0’59 

0-37 

ibo  .  . 

..  i’i9 

ob3 

0-4 

180  .  . 

.  .  I ’23 

ob8 

0’44 

200  .  . 

••  1-3 

072 

0’47 

220  .  . 

•  •  1-34 

075 

0-5 

Results  published  on  vacuum  evaporators  using  thermo¬ 
compression  jets,  for  concentrating  sugared  milk  and 
whey,  state  that  jj  lb.  of  steam  evaporates  i  lb.  of  water, 
whilst  for  double-effect  evaporators  concentrating  gelatin 
the  consumption  is  J  lb.  steam  per  i  lb.  water  removed. 

For  some  licpiids  a  combination  of  thermo-compression 
and  forced  circulation  is  very  attractive,  as  the  tubes  are 
scoured  and  scale  formation  prevented,  which  is  essential 
when  working  with  such  small  temperature  differences. 

Va|Muir  4Aiiii|»ression  I  sin»  Turho-Rlowers 

Turbo-blowers  are  employed  where  natural  power  is 
available;  the}’  have  higher  efficiencies  than  a  nozzle, 
but  will  not  compress  through  a  wide  range,  o-6  to  l 
atmosphere  being  the  maximum.  At  lower  compressions 
their  efficiency  is  from  50  to  65  per  cent,  (adiabatic  com¬ 
pression  =100  per  cent.).  They  have  the  advantage  of 
not  Y  ielding  excess  steam  if  they  are  motor  driven. 

Tests  made  on  this  t\  pe  showed  that  i  kw.  hour  of 
electrical  energy  supplied  to  the  turbo-compressor  set, 
3b  to  37]  lbs.  of  water  were  evaporated  from  a  solution 
of  caustic  soda  of  7°  Baume,  concentrating  to  23°  Baume. 

This  test  was  made  on  a  plant  of  50  kw.,  which  was 
only  partially  lagged.  The  entering  solution  was  at 
20°  ('  and  the  condensate  temperature  80°  C. 

The  makers  gi\’e  the  following  figures  for  the  evapora¬ 
tion  of  various  li(iuids : 

lJ>s.  per  hu'.  Hour. 

Distillation  of  water  . .  . .  . .  bi  toqo 

hZvaporation  of  licjuids  of  low  boiling 
point.  Sp.  Gr.  below  1-2  ..  44  to  57 

Cau.stic  soda,  below  1-5  Sp.  Gr.  ..  15-4  to  39 

Sea  water  and  dilute  salt  solutions  . .  37tobb 

In  order  for  this  type  to  be  successful  the  temperature 
difference  and  pressure  must  be  kept  within  the  order  of 
11°  C.  and  7^  lbs.  per  sq.  in. 

The  only  field  for  mechanical  compression  is  where 
the  cost  of  fuel  is  very  high  and  electrical  or  natural 
power  is  available  at  very  cheap  rates. 

(Continued  on  page  28) 
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PROGRESS  IN 

19  3  8 


QUICK-FREEZING  MAKES 


BIG  STRIDES 


THK  PRINC'IPLKS  of  (juick-friozing  are  now  fairly 
wfll  known.  Will'll  animal  tissiu's  are  seen  tlirouj>li  a 
microscope  they  arc  made  up  of  minute  cells  tilled  with 
a  senii-li(]uid  protein  j^el.  This  f'el  contains  a  percentaj»e 
of  water  in  which  are  dissolved  salts  of  sodium,  calcium, 
potassium  aiul  maf’iiesium.  Water  in  which  these  salts 
are  dissolved  does  not  freeze  uniformly  in  the  cells  when 
the  product  is  slowly  frozen.  Instead,  fresh  water  bej^ins 
to  crwstallise  out  of  the  cellular  and  intercellular  tissues 
when  the  temperature  is  lowered  to  about  31°  F.,  and  as 
the  temperaturi'  is  still  further  lowered,  more  and  more 
water  crystallises  as  ice,  leaving  ex  eii  more  concentrated 
solutions  of  the  \  arious  salts. 

Now,  in  the  case  of  slowly  frozen  fresh  products — such 
as  meats,  lish  and  poultry  the  proportions  of  the  cry.stals 
may  grow  to  many  times  the  size  of  the  individual  cells. 
Such  crystals  break  the  tissues,  pierce  and  tear  the  deli¬ 
cate  cell  walls,  and  thereby  cause,  upon  defrosting,  e.\- 
cessive  leakage,  which  results  iu  loss  of  flavour  and 
changes  in  the  j)hysical  characteristics  of  the  product. 

Slriieliiri-  Breukdowii 

In  freezing  experiments  it  was  soon  found  that  all  cell 
>tructures  did  not  freeze  or  defrost  in  the  same  manner 
or  at  the  same  rate.  Animal  cells  were  elastic,  while 
plant  cells  were  inelastic.  Even  <juick-freezing  more  or 
less  breaks  down  the  structure  of  plant  cells.  When 
fruits  and  vegetables  are  slowly  frozen,  complete  ])re- 
cipitation  of  the  colloidal  gel  results,  causing  separation 
of  the  solids  and  liipiids.  Excessixe  leakage  takes  place 
when  fruits  and  x'egetables  are  defrosted,  causing  them 
to  assume  a  dry  or  uuuatural  flavour. 

When  fruits  aud  vegetables  are  (juickly  frozen,  how- 
e\  er,  instead  of  a  complete  precipitation  of  the  colloidal 
i^el,  coagulation  takes  i)lace,  which  is  more  or  less  a 
stiffening  of  the  semi-li(|uid  contained  in  the  cell,  retain¬ 
ing  the  original  flavours  and  appearances. 

I'iiiie  and  'IViiiperatiiri' 

The  problem  in  (piick-freezing  is  to  know  what  time 
and  what  temperature  are  nei'ded  to  obtain  the  greatest 
number  (it  small  crystals  in  the  shortest  possible  time. 
In  other  words,  where  is  the  zone  of  maximum  ciystal 
formation? 

.\s  early  as  ipoj  the  comparative  effects  upon  the  j)ro- 
duct  of  ordinary  sharj)  freezing  and  of  verv  much  more 
raj)id  freezing  by  cf)nduction  were  noted  by  scientists, 
and  a  much  more  com|)reheusive  study  along  these  lines 
was  completed  in  ujlf).  Since  that  time  our  chemical  and 
biological  knowledge  of  the  effects  of  ra])id  freezing  has 
advanced  to  a  point  where  we  can  now  understand  its 
benefits,  and  the  term  “  (piick-frei'zing  "  has  come  to  be 
applied  to  this  acci  lerated  freezing  process. 


lieseareh  Vi  ork 

Considerable  research  work  has  been  carried  on  in 
determining  the  percentage  temperature  curve  of  crystal¬ 
lisation  in  freezing  food  products,  developed  by  Dr.  Plank 
of  (iermany,  who  found  that  between  the  temperatures 
of  -()()°  to  -3P°  C'.  (31°  to  25°  F.)  approximately 
75  per  cent,  of  the  total  watir  content  is  frozen  out,  and 
it  ha.^  thenfore  been  determined  as  the  tempi-rature 
known  as  the  “zone  of  maximum  crystal  formation". 
Further  tests  have  shown  that  if  proilucts  are  damaged 
during  freezing,  trouble  occurs  principally  in  this  zone, 
('onseipiently  the  object  of  any  (juick-freezing  system 
must  be  to  pass  the  product  through  this  temperature 
range  so  fast  that  only  a  minimum  of  physical  and  chemi¬ 
cal  changes  occurs.  From  a  commercial  stand|)oiut,  there¬ 
fore,  we  must  conclude  that  these  favourable  results  can 
only  be  accomplished  by  conduction  freezing  through  a 
method  of  application  that  is  commercially  and  economic¬ 
ally  sound. 

Ouick-freezing,  or  conduction  freezing  as  perhaps  it 
should  be  more  properly  called,  has  moved  forward  to 
become  an  important  phase  in  the  development  and 
application  of  refrigeration.  In  the  preservation  of  a 
broad  range  of  perishable  foods  it  ri'presents  a  refinement 
through  the  introduction  of  methods  and  systems  of  a 
more  modern  type  of  design  for  coniluction  freezing.  It 
is  now  receiving  recognition  on  this  basis,  which  will 
carry  it  forward  rapidly  anil  assure  its  universal  applica¬ 
tion  commercially  in  a  field  where  the  older  and  less 
modern  systems  cannot  compete. 

'1  he  (  liuiii 

The  successful  commercial  ilevelopment  of  this  new 
industry  perhaps  requires  a  much  broader  interpretation 
of  (juick-freezing.  Satisfactory  development  is  possible 
only  when  (juick-freezing  is  dealt  with  as  a  complete 
system  of  gi-tting  perishable  fooils,  with  ineilible  waste 
eliminated  at  the  point  of  production,  from  the  producer 
to  the  consumer  iu  a  uuiformly  excellent  condition  by 
means  of  low  temperature  constantly  applied.  The  chain 
of  steps  leailing  from  the  producer  to  the  consumer  in¬ 
volves  many  intricate  problems  connected  with  the  raw 
material,  pre-freezing  treatment,  mechanical  handling, 
packaging,  freezing,  storage,  transportation,  marketing 
and  even  preparation  for  the  table.  Ouick-freezing  will 
not  make  a  good  product  from  au  inferior  raw  material, 
but  it  must  be  borne  in  mind  constantly  that  mere  excel¬ 
lence  of  raw  mati'iial  is  not  sufficii'iit  to  ensure  a  first- 
class  frozen  product.  Constant  study  and  research  are 
nece.ssary  in  the  selection  of  raw  products  best  adapted 
for  successful  freezing  and  storing  processes,  and  these 
detailed  studies  must  be  made  if  unfortunate  results  are 
to  be  avoided. 
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'I'he  Kinln  Eye  Process 

This  process  is  well  known  and  is  controlled  in  the 
U.S.A.  by  the  General  Foods  Corporation  of  America. 
It  derives  its  name  from  its  orij>inator,  Clarence  Birdseye. 

As  its  name  implies,  the  Mnltiplate  Birds  Eye  Froster 
consists  of  a  series  of  refrij^erati-d  plates  arraiif’ed  one 
above  the  other  in  such  a  manner  that  they  may  be  moved 
apart  to  receive  products  between  them  and  then  closed 
with  any  desired  dej^ree  of  evenly  distributed  pre-deter- 
mined  pressure. 

Normally  these  plates  are  held  apart  with  an  openinj,' 
between  them  somewhat  f^reater  than  the  thickness  of 
the  packaf'e  to  be  frozen,  and  are  raised  and  lowered  by 
means  of  a  hydraulic  s\’stem  connected  to  the  lower 
plate.  These  plates  are  made  of  rolled  aluminium  alloy 
with  sinuous  passaj^es  through  which  is  circulated  the 
refri^^erant,  which  may  be  brine,  ammonia  or  another 
t\  pe.  These  passaj^es  are  flexibly  connected  at  one  end 
of  each  plate  to  a  header  feedinsj;  all  the  plates  with  the 
refrij^erant,  while  the  passaf^es  at  the  other  end  of  the 
plate  are  flexibly  connected  to  a  header  which  carries  the 
gas  to  a  surge  drum  located  on  top  of  the  froster.  The 
surge  drum  also  acts  as  a  recei^•er  of  li(pud  refrigerant, 
and  both  headers  are  connected  to  it.  The  plates  and 
connections  are  enclosed  in  an  insulated  box  or  cabinet 
with  regular  freezer  doors  on  all  four  sides,  thus  making 
possible  the  operation  f)f  the  ecpiipment  at  ordinary  room 
temperatures. 

In  operation,  the  product  to  be  frozen  is  loaded  between 
the  plates.  The  hydraulic  cylinder  is  then  brought  into 
operation  and  the  first  plate  with  its  load  is  raised  until 
it  picks  up  the  second  plate  with  its  load,  continuing  in 
this  manner  until  all  the  plates  with  their  loads  are  raised, 
thus  providing  contact  on  both  sides  of  the  product  or 
package  under  pre-determined  pressure  and  resulting  in 
maximum  freezing  contact.  The  cabinet  is  then  closed 
and  the  product  left  in  the  froster  until  its  temperature 
reaches  about  —  i/  S®  C.  (o°  F.).  Relative  freezing  times 


for  all  products  of  various  thicknesses  have  been  deter¬ 
mined  by  thermo-couple  tests. 

The  latest  model  of  the  Birds  Eye  Quick  Freezing 
Machine  has  contributed  much  towards  economy  in 
freezing  because  of  its  compactness  and  portability. 
This  ecpiipment,  being  mobile,  has  made  it  possible  to 
establish  the  freezing  plants  on  a  portable  or  temporary 
basis  at  the  source  of  supply  of  seasonal  pnKlucts.  Thus 
is  avoided  the  necessity  for  large  capital  expenditure  at 
sources  of  production  in  handling  and  freezing  seasonal 
crops,  and  the  burden  of  fixed  charges  on  plant  and 
t-(pupment  not  in  use  over  a  large  part  of  the  year. 

New  Eng;lisli  <'onipuiiy 

Frosted  Foods,  Ltd.,  is  the  name  of  the  company 
formed  in  June,  193H,  to  develop  the  production  of 
Birds  hN’e  (juick-frozen  foods  in  the  British  Empire. 
The  object  of  the  company  is  not  primarily  to  go  into 
production  in  this  country,  but  to  supply  cpiick-frosting 
etpiipment  and  to  give  technical  and  engineering  service 
to  ff)od  manufacturers.  The  tirst  English  company  to 
take  up  the  Birds  hNe  process  was  Chivers  and  Sons, 
Ltd. 

The  Chairman  of  the  new  company  is  Edward  T. 
(iibson,  who  is  Bresident  of  Frosted  Foods.  Inc.,  in 
.America,  the  subsidiary  of  the  giant  (ieneral  Foods  Cor¬ 
poration,  which  is  responsible  for  the  Birds  Eye  business. 
Managing  Director  is  37-year-old  .American  Robert  Ducas, 
who  also  heads  the  British  company  of  Winget,  Ltd., 
maker.-»  of  concrete-mixing  machinery,  and  is  a  director 
of  Refrigeration  Patents,  Ltd.  (subsidiary’  of  L(M.  and 
manufacturers  of  dry  ice  ecpiipment  and  “  Drikold  ”). 
Technical  .American  director  is  (iardner  Poole,  who  is 
chief  executive  of  Birds  hAe  Laboratories  in  the  U.S. 
and  wlu)  has  Ix-en  associated  with  <|uick-frozen  foorls 
throughout  their  development.  Famous  in  refrigerating 
matters,  (iardner  Poole  is  President  of  the  .American 
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Institution  of  Rifrijioration,  Vi ce-Prosi clout  of  tho  Amori- 
can  Society  of  Rcfrif’cTatin'^  I'^niiinccrs  and  President  of 
the  Technical  Hoard  of  the  International  Institute  du 
Froid. 


<^iiick-Free/.iiif:  by  liiiiiiersioii 

All  interesting  paper  was  read  at  the  h'ood  Preserva¬ 
tion  Conference,  Cniversity  of  Tennessee,  about  three 
mouths  ago  by  R.  Hrooks  Taylor  (reported  iu  the  Can- 
nittg  .Ig(’)  on  (juick-free/ing  by  immersion. 

The  principle  employed  was  the  freezing  of  straw¬ 
berries  (one  of  the  fruits  experimented  with)  in  a  circulat¬ 
ing  solution  of  o°  F.  Preliminary  trials  were  made  with 
brine,  but  obviously  this  could  not  be  used  for  fruits. 

It  was  fouud  that  a  solution  of  sucrose  was  unsatisfactory 
owing  to  the  fact  that  even  at  io“  b'.  its  viscosity  was  too 
great.  A  special  sugar  solution  containing  57  per  cent, 
total  solids  and  made  uj)  of  ajiproximately  10  j)er  cent, 
sucrose,  54  per  cent,  hevulose  and  3(1  per  cent,  dextrose 
was  found  to  be  satisfactory.  This  solution  has  a  freez¬ 
ing  point  Ik'Iow  0°  F.  and  has  a  low  viscosity,  approxi¬ 
mately  500  centipoises  at  5°  F.  The  viscosity  is  an  im¬ 
portant  point  with  regard  to  pumping,  and  the  author 
finds  that  the  data  available  on  the  pumping  of  oils  and  | 
viscous  fluids  apparently  did  not  apply  to  the  ])umping  j 
of  cold  sugar  solutions.  | 

The  immersion  system  of  freezing  iinolves  the  re-  : 
moval  of  the  solution  from  the  product.  This  is  done  by  : 
means  of  a  semi-continuous,  completely  automatic  cen¬ 
trifugal  which  remo\es  practically  all  of  the  syrup  from 
the  product  without  damage  to  either.  Approximately  ' 
I  per  cent,  of  the  syrup  is  allowed  to  remain  after  cen¬ 
trifuging,  and  this  will  remain  as  a  coating  on  the  pro-  i 
duct,  thus  ri'ducing  the  possibility  of  adverse  effects  of 
oxidation. 

These  individually  ((uick-frozen  j)roducts  have  their  j 
special  packaging  problems.  The  shipping  cases  must 
be  strong  enough  to  sup|>ort  the  weight  of  all  those 
stacked  upon  it  without  comj)ressing  the  cartons.  It  has 
been  found  that  140-point  solid  fibre  containers  with  a 
corrugated  liner  juo\ed  siitisfactory.  ^ 


Mr.  SiiumIUw's  Fnieess 

S.  \V.  Smedley,  after  preliminary  experimentation 
and  the  production  of  about  30  tons  of  quick-frozen  peas  | 
(Food  Industries  Weekly,  April  2q,  193S),  towards  the  j 
end  of  last  April  and  the  beginning  of  May  arranged  the 
distribution  of  his' quick-frozen  foods  by  the  installation 
of  refrigerated  cabinets  on  the  premises  of  250  key  re¬ 
tailers  in  an  area  radiating  from  London,  as  far  as  Liver¬ 
pool,  Birmingham  and  Oxford.  The  cabinets  were  ready 
by  August,  so  that  the  1938  season’s  pack  could  be  re¬ 
tailed  throughout  the  winter.  On  November  18,  1938, 
Mr.  Smedley  invited  the  Press  to  an  exhibition  of  Frosted 
Foods  at  the  Trocadero,  and  Mr.  Smedley,  Jr.,  explained 
his  process. 

“  Briefly,  English  vegetables  and  fruits  are  purchased 
direct  from  the  farmer  and  delivered  to  the  freezing 
plants  in  growing  areas.  The  fruits  and  vegetables  are 


washed,  cut  up,  shelled  or  graded,  and  then  placed  into 
various  sizes  of  ('eIlo|)hane  bags.  These  little  bags  are 
then  put  into  a  hj'gienic,  waxed  box,  and  Ibis  is  then 
subjected  to  au  extremely  low  temperature.  The  result  is 
that  the  j)roduce  iu  the  carton  is  frozen  so  suddenly  that 
it  has  not  had  time  to  lo.se  any  of  its  freshness,  flavour 
or  food  value.  In  fact,  all  these  things  are  still  there  in 
the  carton  frozen,  waiting  to  be  thawed  out  again.  These 
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ONE  OF  the  outstanding  features  of  the  year  in  the  mill¬ 
ing  industry  has  Ixrn  the  phenomenally  low  jirices  of 
wheat.  Prices  ha\e  been  lower  than  the\’  have  ever  been 
since  the  disastrous  slump  period  about  1930,  when  ab¬ 
normally  low  wheat  prices  heralded  a  trade  slump,  which 
forced  us  off  the  gold  standard  and  nearly  into  bank- 
ruj)tcy.  It  is  to  be  hoped  that  the  present  low  wheat 
prices  are  not  forerunners  of  another  slump. 

In  December,  1937,  English  wheat  was  making  38s. 
per  (}r. ;  in  December,  1938,  the  j)rice  was  nearer  l8s. 
Other  wheat  prices  have  fallen  proportionately.  Mani- 
tobas,  which  were  bqs.  per  (jr.  in  January,  fell  to  27s.  6d. 
in  November,  and  .Australians  dropped  from  42s.  to  25s. 
The  oflicial  price  of  straight  run  flour  deli\ered  London 
has  been  reduced  in  corresponding  manner  from  37s.  6d. 
per  sack  to  22s.  Od.  jht  sack.  This  has  meant  that  very 
heavy  deficiency  payments  will  have  to  be  paid  to  home 
farmers  to  biidge  the  gap  botween  the  average  price 
realised  and  the  guaranteed  sum  of  45s.  per  qr.  As  a 
result  the  (piota  charge  on  flour  has  risen  from  6d.  per 
sack  in  January  to  bs.  in  December.  This,  of  course, 
has  j)re\ented  the  consumer  from  feeling  the  benefit  of 
the  low  prices  of  wheat. 

.Vnglo- Amerioaii  'I'rade  A«ir«*eiiieiit 

.Another  factor  which  will  have  an  influence  on  wheat 
prices  is  the  .Anglo-.American  trade  agreement  whereb}’ 
the  dut\’  on  foreign  wheat  is  removed.  This  does  not 
refer  to  U.S..A.  alone;  by  the  most  favoured  nation 
scheme  other  nations  are  released  and  will  enjoy  the 
benefits  of  the  abolition  of  the  duty.  The  only  countries 
who  will  not  be  jfleased  are  Canada,  Australia  and  India 
who  were  already  exempt  from  duty. 

Harvests 

Har\ests  all  over  the  world  have  been  plentiful, 
which  accounts  for  the  tow  price.  Wheats  from  the 
Danubian  basin  have  been  ver\-  abundant,  but  this  has 
been  affected  by  the  wheat  bug  and  the  amount  that 
could  be  safely  used  in  bread-making  grists  has  been 
small.  Large  quantities  have  been  ground  up  for  feed 
cake.  Certain  influential  millers  have  purchased  quanti- 
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cartons  are  kept  at  the  factor^’  awaiting  deliver^’ by  lorries, 
specially  equipped  for  transport  of  frozen  produce. 

FocxI  Cabinets 

“  The  grocer  is  supplied  with  a  ‘  Prestcold  ’  food 
cabinet,  which  is  purchased  outright  by  us  and  is  our 
property.  So  far,  I  can  tell  you,  we  have  supplied  150 
grocers.”  Thus,  frosted  foods  can  now  be  bought  over 


the  counter  in  England,  and  there  is  no  doubt  that  Mr. 
Smedley  has  been  the  first  to  facilitate  this  by  the  pro¬ 
vision  of  the  cabinets. 

Spray  or  Fog  Freezing 

In  this  method  the  heat  is  removed  from  the  food  by 
spraying  the  product  or  the  package  with  a  refrigerated 
liquid,  as  is  done  by  the  “  Z  ”  method  invented  by  M.  T. 


ESEARCH  IN  CEREALS 

T.  H.  Fdirbrother,  m.Sc.,  f.i.c. 


ties  of  wheat  on  behalf  of  the  Government.  This  is  stored 
at  various  places,  and  though  the  situation  is  far  from 
being  satisfactory  in  case  of  war  it  is  certainly  much 
better  than  it  was  a  year  ago. 

Hesearcli  Vi  <»rk 

During  the  year  cereal  chemists  and  milling  engineers 
have  been  busy  carrying  out  researches  to  improve  the 
methods  employed  and  the  yield  and  (juality  of  the  flour 
obtained.  Nothing  revolutionary  or  outstanding  has 
been  published  since  the  Review  of  Cereal  Chemistry  ap¬ 
peared  in  Food  Manufacture  in  January,  1938,  but, 
nevertheless,  a  careful  perusal  of  the  literature  shows 
that  progress  is  being  made,  and  what  were  once  mere 
speculations  are  now  consolidated  into  facts. 

Physical  Metluxls 

The  physical  methods  for  the  evaluation  of  flour 
strength  and  baking  properties  have  been  employed 
actively  in  man}’  directions.  One  interesting  develop¬ 
ment  was  published  by  Malloch  in  July.  Malloch  realised 
the  urgent  need  for  a  reliable  test  for  baking  quality  that 
could  be  used  by  plant  breeders  in  the  early  stages  of 
the  development  of  their  new  strains  of  wheat.  The 
quantity  of  grain  available  precludes  the  use  of  milling 
and  baking  tests  or  of  dough-testing  machines  such  as 
the  Brabender,  Swanson,  Chopin  or  Buhler.  To  do  this 
a  recording  mi.xer  which  operates  with  only  seven  grams 
of  dry  matter  has  been  constructed.  This  should  prove 
of  great  value. 

Milk  in  Bread 

Research  work  of  great  topical  interest  is  that  carried 
out  on  the  addition  of  milk  in  some  form  or  other  to 
bread.  In  these  days  of  nutritional  campaigns  and  sur¬ 
plus  milk  the  idea  is  alluring.  Fairbanks  at  Illinois  pub¬ 
lished  a  typical  paper  on  the  subject  in  March,  and  this 
contains  a  fairly  e.xhaustive  review  of  the  literature  of 
the  subject.  He  concluded  that  the  addition  of  milk 
solids  to  a  water  bread  formula  increased  the  nutritional 
value  of  bread.  The  nutritive  value  of  bread  containing 


12  per  cent,  solids  was  greater  then  than  of  bread  con¬ 
taining  only  6  per  cent,  milk  solids. 

Bran  Separation 

At  least  one  investigation  has  been  published  during 
the  year  (Carr,  Cereal  Chemistry.  September,  1938)  on 
the  time-honoured  attempts  to  remove  bran  from  cereals 
by  chemical  means.  The  method  appears  rather  drastic 
and  is  probably  impracticable.  The  grain  is  first  heated 
with  sulphuric  acid  until  the  seed  coat  blackens.  Ne.xt 
the  mass  is  nitrated,  and  at  a  certain  stage  the  mass  is 
washed  with  distilled  water  until  the  washings  are  no 
longer  acid.  Such  investigations  may  have  some  theoreti¬ 
cal  interest,  but  it  must  be  remembered  that  bran  and 
middlings  are  required  for  animal  food,  and  the  miller 
may  be  able  to  obtain  at  least  the  cost  of  his  wheat  as 
the  price  of  his  offals. 

Enzymic  Activity 

Many  researches  on  enz\’mic  activity  have  been  pub¬ 
lished.  Read  and  Haas  have  continued  th'gir  investiga¬ 
tions  on  the  influence  of  bromate  on  enzymic  activity. 
Landres  and  Frey  have  published  a  sensitive  method  for 
determining  proteol\’tic  activity  based  on  viscosity  deter¬ 
mination.  Hills  and  Bailey  have  studied  amylase  activity 
in  germinating  barley  and  work  on  the  relationship  be¬ 
tween  diastatic  activity  and  gassing  power  has  been  pub¬ 
lished.  A  good  deal  of  attention  has  been  paid  to  the 
problems  of  bread  staling,  but  no  satisfactory-  conclusions 
have  yet  been  reached. 

No  Outstanding  Discoveries 

Looking  back,  the  year  1938  has  been  more  a  year 
of  consolidating  previous  researches  than  one  of  out¬ 
standing  discovery.  Undoubtedly  the  problems  of  the 
milling  and  baking  industries  are  being  gradually  solved, 
and  one  hears  with  some  satisfaction  of  a  move  for  a  re¬ 
search  association  for  the  bakery-  trade.  If  such  an  asso¬ 
ciation  is  set  up  and  works  in  very  close  co-operation 
with  the  Millers  Research  Association,  some  real  progress 
will  have  been  made. 
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ZaiotsclKiizdl.  “Z”  Pack  (juick-frcczing  employs  rc- 
frif^crant  sprays  at  liijth  velocity,  the  sprays  beiii};  in 
tlirect  contact  with  the  product  \\here\ei  possible.  Pro¬ 
ducts  are  preferably  frozen  first  and  packa{.;ed  after  freez- 
iiifj;.  Salt  brine  is  used  in  the  sprays  for  some  products, 
such  as  poultry  aiul  sea  foods.  Suj^ar  solutions  are  used 
for  fruits  and  berries,  and  neutral  solutions,  made  from 
sut;ars  and  salt,  for  most  vi-j.;i-taf)les.  Products  are 
carried  throuj;h  sprays  on  a  wire-mesh  or  stainless  steel 
conveyor. 

The  story  of  Mr.  Zarotscheiizeff  and  the  "Z”  pack  is 
a  lonj,'  one.  Nine  years  ai>o  he  started  to  develop  the 
(juick-freeziiif'  process  in  Paris  with  the  Kntrep«“)t  Frii>ori- 
fi(pie  Paris-Vaui^irard.  In  i()30  he  came  to  Kn{>land  and 
supi  rintended  the  erection  of  the  first  “  Z  ”  process  plant 
at  (irimsby  for  Smithurst  Hrothers,  in  co-opiaation  with 
the  Liverpool  Refrij^eration  Company,  which  has,  as  re¬ 
ported  on  another  paj^e,  just  nrently  btrii  taken  over  by 
J.  and  K.  Hall,  Ltcl.  ITir  eiftht  years  fish  fillets  have 
been  (piick-frozeii  in  one  to  seven  lb.  cartons  at  (irimsby, 
for  distribution  to  hotels,  restaurants,  and  institutions. 
Later,  “  Mr.  Z  ”  went  to  the  Ihiited  States  and  organised 
the  American  "  Z "  Pack  Corporation,  of  which  he  is 
\’ice-President. 

In  the  (piick-freezing  of  fruit  and  vegetables  the  “Z” 
Pack  Corporation  ha\e  recently  made  an  important 
development.  They  have  built  a  portable,  mobile  plant 
capable  of  an  output  of  i.ooo  to  2,000  lb.  per  hour. 
This  plant  can  thus  operate  in  Tennessee  in  April  and 
May,  move  to  New  York  in  June  to  pack  green  peas; 
move  to  Michigan  for  the  cherry  season  in  July;  pack 
lima  beans  in  August  and  corn  on  the  cob  in  September 
and  October.  In  winter  it  can  be  utilised  for  packing 
shrimps  and  fish  fillets.  E.xperiments  are  also  being 
made  in  (juick-freezing  sliced  pineapples. 

In  Food  Manufacturk  for  September,  1938,  there 
was  a  description  by  Mr.  W.  M.  Zarotscheiizeff,  son  of 
“  Mr.  Z  ”,  of  frosted  foods  in  Japan. 

“  Mr.  Z  ”,  as  reported  in  Food  Manufacti’rk,  Novem¬ 
ber,  1938,  has  formed  a  new  company  in  New  York, 
known  as  National  Frostetl  Foods,  Inc.,  the  new  com¬ 
pany  being  es.sentially  a  distributing  organisation.  It 
will  contract  directly  with  producers,  and  will  distribute 
their  frozen  foods  under  the  packer's  brand  name,  or 
under  its  own  name.  “  Mr.  Z  ”  visited  this  country  early 
in  1938,  and  his  new  organisation  envisages  the  develop¬ 
ment  of  important  e.xporting  business  for  Europe. 

Fr«/,<*ii  IVas 

Pioneers  in  the  frozen  vegetable  field  in  this  country 
were  \V.  Bailey,  Ltd,,  of  Covent  (iarden,  who  have  pro¬ 
duced  and  supplied  frozen  peas  to  hotels  anti  restaurants 
since  1932.  Their  jiroducts  are  marketed  under  the  trade 
name  of  “  Fropax  ”. 

The  llasluelier  Prtieess 

This  was  described  in  Food  Industries  Weekly, 
February  18,  1938,  by  Mr.  Walter  S.  Josephson,  who 
was  founder  and  former  presitlent  of  the  Dry  Ice  Cor¬ 
poration  of  Amei'ca.  He  came  to  this  country  from  the 
United  States  a  few  years  agti,  and  formed  Carbo-Ice 


Industries,  Ltd.,  makers  of  “dry  ice”.  He  is  technical 
director  of  (Iarden  Fresh  Foods,  Ltd.,  and  fhe  two  fac¬ 
tories  are  on  the  Treforest  Estates. 

Mr.  Jo.sephson  described  the  process  as  follows:  “The 
fresh  fruit  or  vegetable  is  brought  straight  from  the  field 
and  is  then  washed  and  jirepared  for  packing.  Close  in¬ 
spection  and  sorting  are  gi\  en  and  the  best  cannery  prac¬ 
tice  is  followed.”  It  should  be  pointed  out  here  that 
though  the  subseipient  freezing  process  is  sufficient  to 
render  the  jiroduce  sterile,  extra  precaution  is  taken  at 
this  early  stage  when  tlie  products  are  submitted  to  a 
secret  sterilisation  process.  X’egetables  are  also  blanched 
1)3’  a  patented  method.  “  Following  this  careful  prepara¬ 
tion  ”,  said  Mr.  Josephson,  (pioting  from  Professor  Has- 
lacher's  description,  “the  food  material  is  packed  into  its 
container 

Vi  axed  Containers 

“  The  American  compan\'  at  the  moment  is  using  waxed 
j)aper  containers,  but  there  is  no  restriction  upon  the 
material  used.  The  contents  are  then  covered  with  liipiid 
— S3rup  (sucrose  and  water)  for  fruits  and  berries,  and 
ordinaiy  water  for  vegetables.  A  de|)ressor,  which  is 
a  flanged  disc  of  cardboard,  is  then  applied,  and  the  food 
material  is  gentlv  submerged  beneath  the  liijuid. 

“  The  functions  of  the  depressor  are  dual.  First,  to  hold 
submerged  the  food  material  beneath  the  liejuid  while  it 
is  being  frozen  and,  second,  to  ensure  a  more  solid  pack. 
The  depressor  is  perforated  so  as  to  enable  the  licpiid 
upon  freezing  to  expand  into  the  head  room  or  space 
between  the  depressor  and  the  lid  of  the  container, 
thereb)’  preventing  breakage.  Thus  the  depressor  pro¬ 
vides  an  encasement  of  ice  on  top,  bottom  and  sides  of 
the  food,  thereby  obviating  air  contact.  The  containers 
now  filled  and  lidde-d  are  read}’  to  be  frozen. 

Brine  Tank 

“The  Haslacher  process  emj)lovs  a  brine  tank,  similar 
to  that  used  in  the  manufacture  of  commercial  ice,  the 
chilled  brine  being  circulated  bv  agitators.  A  good 
transfer  of  heat  is  pro\  ided,  and,  because  of  the  efficienc}’ 
of  this  manner  of  freezing,  temperatures  of  reasonable 
degree  an-  emplo\ed.  Freezing  can  be  performed  at  a 
temperature  of  10°  F.” 

The  Frej'zinji  Units 

The  frec’zing  units  are  described  as  follows : 

To  a  head,  a  plate  of  sheet  metal  the  length  and  width 
of  which  eipial  the  open  top  of  the  standard  can  used  in 
ice  manufacture,  is  attached  a  number  of  c\  linders,  each 
open  at  the  top  and  closed  at  the  bottom  and  each  uni- 
formlv  slightly  larger  than  the  actual  containers  of  food. 
These  C3  linders  act  as  sleeves  to  protect  the  containers 
from  the  brine;  at  the  same  time  the  walls  of  the  cx  linders 
conduct  the  heat  from  the  containers  to  the  chilled  brine. 
Each  of  the  evlinders  is  now  filled  with  the  containers 
and  the  entire  unit,  which  is  mounted  on  a  monorail,  is 
thereupon  sent  into  position  in  the  brine  tank,  running 
by  gravitN’  to  its  place  over  a  system  of  switches. 

{Continued  on  page  32) 
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Foot!  Manufuetiire 


CREATIVE  DEVELOPMENT 
IN  THE  CHOCOLATE  TRADE 


"  Cortes "  reviews  the  p6St  yedr 


TO  RKVIKVV  the  trends  of  development  within  the 
chocolate  trade  during  the  past  twelve  months  is  a  task 
to  which  there  appears  to  be  no  bef’inning  and  no  end. 

However,  after  casting  back  my  mind  to  recollect 
what  we,  within  the  trade,  were  doing  this  time  last 
year,  looking  around  to  take  stock  of  our  present  activi¬ 
ties,  and  remembering  those  projects  which  ha\’e  been 
both  started  and  dropped  during  the  period,  I  have  been 
abl{'  to  form  a  personal  impression,  at  least,  of  recent 
development. 

Fighting:  Bud  I'rude 

Trading  conditions  have  been  very  difhcult,  and  the 
truth  of  the  cliche  “  Necessity  is  the  Mother  of  Inven¬ 
tion  ”  has  been  proved  time  and  time  again.  As  is 
usual  in  times  of  bad  trade,  manufacturers — and,  of 
course,  I  am  generalising  here- -spare  no  effort  in  their 
attempts  to  “  tickle  the  public’s  palate." 

In  order  to  coax  the  coppers  from  the  consumers’ 
pockets,  to  divert  sales  from  competitors’  products,  or 
to  convert  buyers  of  other  pleasures  to  purchasers  of 
chocolates,  manufacturers  are  compelled  to  be  pro¬ 
gressive,  creative  and  combative.  Not  only  has  com¬ 
petition,  both  within  the  trade  and  from  alternative 
opportunities  of  spending,  been  keener  than  ever,  but 
manufacturing  ct)sts  have  operated  against  the  chocolate 
manufacturer.  It  has  been  a  matter  of  fighting  for  turn¬ 
over  and  for  profit  margin.  When  one  realises  that, 
normally,  these  two  factors  are  diametrically  opposed 
and  re(]uire  drastically  different  treatment,  it  is  fairly 
simple  to  appreciate  the  enormous  task  which  all  manu¬ 
facturers  have  had  to  face  up  to  during  the  past  year. 

Foiint  Lines 

The  trade  in  “  Count  Lines  ’’  has  continued  to  grow. 
It  is  difficult  to  estimate,  with  any  degree  of  accuracy. 


whether  there  has  been  any  increase  in  the  total  ton¬ 
nage  of  bars,  cakes  and  blocks,  but  certainly  the  number 
of  varieties  available  has  grown  during  the  period.  This 
type  of  business  seems  to  thrive  on  bad  trading  condi¬ 
tions. 

The  consumer,  of  apparent  average  means,  would 
hesitate  to  ask  his  retailer  for  two-  or  three-penn\  \vorth 
of  loose  chocolates,  whereas  he  does  not  consider  it  be¬ 
littling  to  his  dignity  to  ask  for  a  two-penny  count  line 
or  bar  of  chocolate.  On  such  psychological  facts  has 
this  type  of  trade  been  cultivated.  Among  the  new¬ 
comers  to  this  market  there  has  been  only  one  line 
which  has  risc'n  to  the  front  rank  during  the  year;  man}- 
lines  have  both  come  and  gone  during  the  time,  and 
one  or  two  of  last  year’s  “  big  sellers  ’’  have  almost  dis¬ 
appeared  from  the  counters. 

Whilst  dealing  with  count  lines,  let  us  consider  them, 
for  a  moment,  from  a  creative  point  of  view. 

What  are  the  basic  and  essential  recpiirements  in  a 
count  line  of  popular  appeal?  Value  for  money?  That 
should  go  without  saying.  An  appearance  of  “  good 
size”?  Size,  without  weight,  is  useless,  as  the  failure  of 
all  marshmallow  goods  (on  the  Knglish  market)  has 
demonstrated  over  and  over  again.  Other  essentials  are 
chewing  (piality — or  at  least  some  (juality  which  ensures 
an  adecpiate  “  eating  life  ’’.  A  “  more-ish  ’’  flavour  and 
— last,  but  by  no  means  least — an  attractive  wrapjHT, 
display  carton,  showcard  and  advertisement. 

There  are  many  ways  of  producing  a  line  which  would 
measure  up  to  these  standards  and  yet  fail  to  be  a 
“  winner  ’’.  It  reipiires  the  touch  of  genius—  sometimes 
this  is  supplied  by  arrangement  or  hard  work,  but. 
usually  by  sheer  good  fortune — to  convert  just  an 
ordinary  line  into  a  product  which  will — for  a  time  at 
least — sweep  the  market. 

I'liotoiirapli ,  courtesy  Hou'ntree  uuti  Co.,  Ltd. 
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Machinery 

Automatic  moulding  plants,  shell  moulding  plants, 
wrapping  machines  and  other  aids,  from  the  hand  and 
brain  of  the  engineer,  have  become  available  for  the 
mass  production  of  Count  lines.  In  order  to  give  ade¬ 
quate  value,  the  manufacturer  is  compelled  to  reduce 
manual  operations  to  a  minimum,  to  eliminate  labour 
charges  and,  by  the  same  rule,  he  must  be  ensured  of  a 
definite  and  regular  turnover  so  as  to  keep  his  plant 
working  to  capacitj’.  Bearing  in  mind  the  narrowness 
of  the  margin  between  a  successful  line  and  a  failure, 
tbe  crowded  state  of  the  market,  the  considerable  outlay 
on  specialised  plant  and  the  necessity  for  national  dis¬ 
tribution,  it  is  small  wonder  that  one  cannot  report  any 
outstanding  development  in  this  particular  branch  of 
the  trade. 

/\<l(>pt.  Adapt  and  Improve 

I  believe  it  was  the  Duke  of  Windsor  (when  he  was 
the  Prince  of  Wales)  who  first  used  the  phrase,  “  To 
adopt,  adapt  and  improve”.  Whoever  created  the 
slogan,  it  is  certainlj’  the  chocolate  trade  who  have  made 
it  their  own  line  of  policy.  During  the  year,  particu¬ 
larly,  the  outstanding  successes  in  bo.xed  chocolates  {i.e., 
branded  assortments  packed  in  weigh-out  bo.xes)  have 
been  those  based  on  ideas  culled  from  other  trades.  As 
two  widely  diverse  e.xamples  I  would  mention  the  line 
of  which  every  unit  is  given  the  appearance  of  a  popular 
“  novel  ”  and  the  one  which,  by  its  wrappers,  general 
“  get-up  ”  and  tin  container  has  every  appearance  of  a 
toffee  assortment.  One  might  draw  up  a  very  long  list 
of  present-day  lines,  all  inspired  by  successes  in  other 
spheres,  without  exhausting  the  source  of  supply. 

From  a  development  point  of  view,  one  has  to  acknow¬ 
ledge  the  genius  behind  such  moves,  but,  and  no  doubt 
this  has  been  a  contributory  factor,  almost  all  these 
creations  have  been  produced  so  that  they  could  be 
manufactured  on  existing  types  of  plant.  In  some 
instances  it  may  ha\'e  been  necessary  to  purchase  new 
metal  moulds,  but,  generally,  wrappers,  foils,  labels  and 
containers  have  been  the  only  causes  of  outlay — the 
only  source  of  potential  loss  in  the  event  of  the  failure 
of  the  lines. 

Simplicity  of  Package 

During  the  year  the  general  public  have  been  taught, 
vide  the  national  advertisements  of  the  leading  chocolate 
houses,  the  disadvantages  of  purchasing  chocolates  in 
fancy  packings,  the  expense  of  tinfoils  and  decorations, 
and  their  attention  has  been  focussed  on  the  certainty  of 
obtaining  better  value  for  money  when  simple  products 
in  the  barest  necessities  of  packages  are  bought.  This 
has  been  capitalised  by  many  manufacturers,  especially 
the  smaller  concerns  to  whom  the  manufacture  of  any 
other  typ)e  of  product  is  impossible. 

There  has  been  a  wave  of  interest  in  the  so-called 
“  freshly  made  chocolate  ”  trade.  Competition  has  made 
it  necessary  for  new,  interesting  centres  to  be  included 
in  the  varieties  available — by  those  manufacturers  who 
have  gone  out  for  this  class  of  trade.  Quality,  in  the 
main,  has  been  definitely  on  the  up-grade.  At  the  same 
time,  whilst  “freshly  made  chocolates”  are,  of  neces¬ 
sity,  manufactured  by  hand  methods  and  cannot,  there¬ 


fore,  except  to  the  \  ery  smallest  manufacturers,  constitute 
either  a  source  of  much  turnover  or  great  profit,  the 
idea  has  proved  amenable  to  development  along  a 
slightly  different  line  of  attack.  These  same  interesting 
centres,  machine-coated  and  packed  in  plain  boxes  of 
the  cheapest  possible  kind,  ba\’e  been  marketed  to  meet 
a  demand  for  good  (piality  chocolates  at  minimum  cost. 
This  is  a  trade  for  which  there  is  a  large  opening,  so  that 
both  turnover  and  profit  can  be  won  from  it. 

Eye,  Purse  and  Palate 

One  might  summarise  development,  so  far  as  the 
chocolate  trade  is  concerned,  by  a  statement  that  the 
consuming  public  are  now  being  attacked  from  two  totally 
different  angles — one  using  an  approach  primarily  ap¬ 
pealing  to  the  eye  and  the  second  appealing  to  the  purse 
and  palate. 

From  the  viewpoint  of  the  practical  chocolatier,  this 
year  has  been  as  difticult  as  ever — and  much  less  interest¬ 
ing  than  usual.  No  fundamentall}-  new  machines  have 
been  introduced,  no  new  processes  come  to  light,  no 
new  materials  discovered.  Any  new  plants  which  have 
been  offered  have,  as  their  raison  d’etre,  the  making  of 
economies  in  production  costs,  the  giving  of  greater  out¬ 
put  with  less  manual  labour,  or  the  superseding  of 
manual  work. 

No  Inventions! 

The  chocolatier  has,  therefore,  not  been  assi.sted  by 
abnormally  clever  inventions.  His  task,  during  the  year, 
has  been  to  make  lines  of  popular  appeal  at  the  lowest 
possible  cost  and,  to  this  end,  his  efforts  have  had  ade¬ 
quate  sup{X)rt.  Possibly  the  days  of  dra.stic  changes 
have  gone.  After  all,  there  are  precious  few  operations 
for  which  we  have  not,  already,  a  choice  of  tremen¬ 
dously  efficient  machines,  and  during  the  last  decade 
the  economic  outputs  attainable  from  most  types  of  plant 
have  been  increased  out  of  all  knowledge,  whilst  opera¬ 
tion  costs  (both  labour  and  power)  have  been  reduced 
to  unthought-of  minima. 

I’lie  Future? 

I  feel  that  one  might  be  excused  a  glimpse  into  the 
future — so  much  depends  upon  factors  right  outside  our 
control.  One  can  visualise,  however,  a  time — how  far 
distant  I  would  hesitate  to  guess — when  every  house  will 
specialise  in  one  type  of  product  only.  Such  a  develop¬ 
ment  is  not  so  devastating  as  might  appear  at  first  glance. 

From  the  earliest  days  it  has  been  a  truism  that  the 
originator  of  a  line  always  enjoys  the  bulk  of  the  busi¬ 
ness  (in  that  line)  in  spite  of  all  competition  and  any 
price  cutting.  With  each  and  every  manufacturer  sup¬ 
plying  the  requirements  of  its  own  particular  market 
and  with  healthy  competition  furnished  by  growing 
“copyists”,  development  will  be  along  more  gradual 
(and  less  wasteful)  lines.  There  is,  of  course,  always 
the  possibility  of  a  revolutionary  process  being  invented, 
or  an  unheard-of  new  material  being  introduced,  but, 
day  by  day,  the  fact  that  “there  is  nothing  new  under 
the  sun  ”  is  becoming  more  and  more  factual.  I  believe 
that  most  of  the  products  which  are  claimed  to  be 
“  something  new  ”  can,  on  investigation,  be  shown  to  be 
something  quite  old — in  a  modern  dress. 
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Food  Manufacture 


THE  NEW  FOOD  AND 
DRUGS  ACT 


A  CRITICAL  EXAMINATION 

THE  CONSOLIDATION  of  the  various  acts  relating  to 
foods,  drugs,  markets,  etc,,  with  amendments  known 
as  the  Food  and  Drugs  Act,  1938,  dot>s  not  come  into 
force  until  October  i,  1939.  This  long  period  of  grace 
is  no  doubt  due  mainly  to  stringent  requirements  em¬ 
bodied  as  to  premises,  storage,  and  distribution,  for 
which  preparation  may  be  needed. 

Following  the  general  review  to  be  given  of  the  prin¬ 
ciples  involved  in  pure  food  administration  will  be  found 
a  summary  of  those  sections  of  the  new  act  of  particular 
interest  to  food  chemists.  Those  who  have  had  experi¬ 
ence  in  the  last  twenty-five  years  of  the  many  illogical 
and  anomalous  legal  rulings  as  to  food  products  have 
long  waited  for  guidance  in  their  doubts  as  to  what  is  or 
is  not  permissible. 

Descriptions  Uequireil 

Analysts  who  have  been  pressing  zealously  for  appro¬ 
priate  descriptions  and  compositions  for  various  pro¬ 
ducts  will  also  have  expected  some  specific  support. 
Again,  the  interests  of  the  consumer,  since  all  are  con¬ 
sumers,  certainly  ought  to  be  made  definite  to  the 
utmost  extent.  Lastly,  a  more  rational  legal  procedure, 
when  infringements  are  alleged,  might  avoid  injustices 
to  distributors  and  manufacturers.  In  all  these  direc¬ 
tions,  however,  it  would  appear  that  this  act  will  disap¬ 
point  when  judged  by  previous  exjJerience. 

The  most  definite  impression  resulting  from  a  close 
reading  of  the  eighty-five  pages  of  somewhat  involved 
regulations  is  the  reiteration  of  authority  to  order  com¬ 
position,  description,  storage  and  distribution  as  may  be 
laid  down  at  any  time.  One  might  have  expected  to  find 
numerous  references  to  actual  ingredients,  impurities, 
contamination,  additions,  deletions,  adulterants  and  pro¬ 
cess  factors — in  fact,  to  have  the  most  complete  state¬ 
ment  of  standards  o^  limits  in  all  possible  directions.  All 
such  mention,  however,  is  entirely  e.xcluded,  with  per¬ 
haps  such  strange  exceptions  as  the  limit  figure  for  water 
in  “diluted  spirits”  (35  U/P). 

Generalisations 

Of  course,  most  contingencies  are  provided  for  in  lan¬ 
guage  by  sweeping,  all-embracing  generalisations.  Such 
phraseology  as  “  The  Minister  of  Health  may  make  regu¬ 
lations  for  all  or  any  of  the  purposes  mentioned  .  .  .” 
is  the  familiar  and  effective  bureaucratic  device.  It 
must  be  admitted  that  the  defining  and  control  of  food 
purity,  composition  and  distribution  is  scarcely  a  field 
for  democracy,  since  well-informed  and  authoritative 
rules  are  required  “  continuously 
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Nevertheless,  as  in  the  past,  it  may  be  e.\i>ecting  too 
much  from  a  ministry,  constituted  as  we  know  it,  to  use 
wisely,  for  example,  power  to  prohibit  what  may  be 
correct  or  to  permit  what  ought  not  to  be — or  what 
vested  interests  may  desire.  Especially  does  this  apply 
when  one  considers  the  probable  departmental  delay  in 
learning  of  practices,  processes,  and  manipulation. 

Unlimited  Powers 

The  unlimited  powers  conferred  by  this  Act  are  well 
shown  in  Section  8  (q.v.),  where  all  products  are  covered 
under  every  contingency  even  where  such  is  not  separ¬ 
ately  provided  for.  Alternatively,  in  these  matters  of 
vital  importance  to  all,  it  does  not  seem  proper  to  main¬ 
tain  existing  procedure.  This  allows  in  many  cases  a 
decision  as  to  food  purity,  etc.,  by  individual  and  minor 
courts,  either  by  opinion,  precedent,  and  as  each  court 
prefers.  This  objection  applies  to  a  number  of  questions. 

Metallic  Impurities 

Adjudication  as  to  the  practical  non-injurious  limits 
of  such  contaminations  as  arsenic,  lead,  copper,  zinc, 
tin,  etc.,  where  it  will  be  agreed  that  physiological 
activity  or  harmless  dosage  will  often  not  be  determined 
by  adopting  single  limits  of  content  regardless  even  of 
amounts  of  contaminated  products  consumed.  Fair 
adjudication  or  indeed  any  adjudication  becomes  still 
more  unlikely  when  dealing  with  other  ditficult  (piestions. 

Control  of  Processes 

What  regulation  may  be  required  of  edible  fat  hydro¬ 
genation  and  processing:  of  water  chlorination  and  steril¬ 
isation;  of  flour  fractionation,  improving,  bleaching,  etc.? 

What  control  should  be  applied  to  the  use  of  emul¬ 
sifiers,  baking  powders,  fumigations,  artificial  flavour¬ 
ings,  frothing  agents,  alkalisations,  desiccations,  refrigera¬ 
tions,  and  many  commercial  scientific  devices? 

What  limits  of  comjjosition  might  be  enforced  for  such 
widely  consumed  products  as  chocolate  and  cocoa,  cakes 
and  cream  confections,  jams,  wines,  and  bt'ers?  Finally, 
what  control  is  advisable  in  the  broadcasting  of  acces¬ 
sory  ingredients  such  as  vitamins  and  possibly  hormones, 
which  are  outside  existing  systems? 

Chemical  Treatment 

In  view  of  the  large  and  increasing  application  of 
chemical  changes  to  various  essential  food  products  in 
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everyday  consumption,  some  of  us  have  serious  doubts 
as  to  possible  risks  and  ultimate  consequences.  Such 
questions  are  obviously  too  technical  and  complicated  to 
be  correctly  decided  by  a  purely  legal  tribunal.  More¬ 
over,  experience  suggests  that  wrong  decisions  or  indefi¬ 
nite  postponements  may  not  be  infrequent  by  govern¬ 
ment  departments.  No  one  yet  appears  to  have  seriously 
disputed  the  rational  request  put  forward  many  years 
ago  by  responsible  food  technologists. 

Board  Heferencu* 

This  was  for  the  formation  of  a  “  Board  of  Reference  ” 
fully  representative  as  to  science  and  industry,  law  and 
administration,  such  board  to  be  fully  competent  to  draw 
up  and  give  specific  rulings  on  these  matters,  and  to 
advise  where  instances  beyond  anticipation  occur.  Such 
body  might  often  give  full  protection  to  the  public  by 
acting  prior  to  unnecessary  prosecutions,  and  give 
authoritative  guidance  in  advance  as  to  what  is  per¬ 
missible  or  prohibitive  in  respect  of  composition,  descrip¬ 
tion,  purity,  and  adulteration.  Principles  of  this  kind 
have  been  used  successfully  elsewhere. 

The  highly  unsatisfactory  state  of  the  vital  science  of 
human  nutrition,  as  well  as  its  rapid  changes,  surely 
makes  it  necessary  to  break  away  from  all  previous 
methods  of  administering  acts  governing  the  manufac¬ 
ture  and  supply  of  food  products?  It  is  to  be  hopt*d  at 
least  that  we  shall  not  bt‘  told  that  ministers  already  re¬ 
ceive,  and  act  ( ? )  on  all  the  expert  advice  necessary  in 
questions  of  food  “  purity  ”  and  nature,  which  advice  in 
any  case  may  remain  anonymous. 

Hygienic  Buies 

To  conclude  on  a  more  hopeful  theme,  undoubtedly 
the  great  progress  foreshadowed  in  the  Act  is  the  in¬ 
creased  power  for  controlling  the  hygienic  handling,  stor¬ 
ing,  distributing,  and  “  preparing  ”  of  foods.  Although 
there  is  no  specific  mention,  it  will  certainly  be  desired 
that  the  control  and  inspection  granted  under  Section  13 
(h)  shall  be  actively  applied  whenever  necessary  to 
ensure  that  the  best  conditions  as  to  wholesomeness  and 
cleanliness  apply  in  the  kitchens  of  restaurants,  cafes, 
and  hotels. 


SUMMARY  OF  SECTIONS  DEFINING  COMPO¬ 
SITIONS,  PURITY,  Etc. 

Section  1. — No  person  shall  add  direct  or  permit  any 
other  person  to  add  any  substance,  either  to  render  food 
injurious,  or  to  so  affect  the  quality  or  potency  of  drugs. 
Even  possession  of  such  product  for  purposes  of  sale  is 
an  offence.  Declaration  of  such  an  addition  also  is  not 
a  defence. 

Section  2  applies  similarly  to  abstractions  of  any  con¬ 
stituent.  Here,  however,  such  abstraction  is  permissible 
if  the  purchaser  is  notified,  unless  under  possible  regula¬ 
tions  a  specified  composition  is  being  contravened. 
(N.B. — The  position  in  case  of  destruction  of  a  con¬ 
stituent  appears  to  be  vague.) 

Section  3  restates  the  established  basis  of  food  and 


drug  sales:  “If  such  are  to  the  prejudice  of  the  pur¬ 
chaser — i.e.,  if  any  food  or  drug  is  not  of  the  nature, 
substance,  or  quality  demanded  by  the  purchaser  ”... 
this  constitutes  an  offence.  The  onus  of  proof,  where 
the  purchaser  may  have  demanded  something  different 
from  that  defined  (?)  under  the  Act  or  regulation,  is 
placed  on  the  seller. 

Section  4. — In  respect  of  “additions”  and  “abstrac¬ 
tions  ”  it  is  permissible  for  a  defendant  to  prove  that 
such  are  not  injurious  (or  affecting  drug  potency,  etc.); 
are  necessary  for  commercial  preparation;  and  that  a 
specified  and  explicit  label  declaration  is  made  (with  cer¬ 
tain  exceptions  for  pre-1893  labels,  and  1932).  Similarly 
only  extraneous  matters  “  proved  ”  unavoidable  in  col¬ 
lection,  etc.,  are  permissible.  Defences  under  these 
headings  are  only  valid  where  any  relevant  provision  in 
any  (future)  regulation  is  not  infringed. 

Section  6  stiffens  up  the  requirements  of  fair  adver¬ 
tising,  since  the  onus  of  proof  of  any  misleading  state¬ 
ment  by  label,  wrapper,  or  advertisement  is  now  put  on 
the  seller  or  publisher.  These  will  now  be  required  to 
prove  ignorance  and  inability  to  ascertain  with  reason¬ 
able  diligence. 

Section  7. — In  the  event  of  regulations  being  drawn 
specifying  particular  additions  and  amounts  to  foods — 
such  additions  within  those  limits  will  be  “  deemed  ”  not 
to  render  the  food  injurious  to  health.  (Perhaps  an  in¬ 
demnity  in  advance  if  mistakes  are  made — but  not  for 
the  consumer.) 

Section  8  illustrates  completely  the  powers  which  the 
Minister  of  Health  will  lx*  able  to  apply  at  any  time. 
The  Minister  may  make  regulations  for  all  or  any  of  the 
following  purposes: 

Prevention  of  danger  to  health  from  importation, 
transport,  storage,  exposure,  and  delivery  of  human 
food  for  sale. 

Labelling  of  containers. 

Prohibiting  or  restricting  the  addition  of  “  any 
substance  ”  to,  and  “  regulating  ”  generally  the  com¬ 
position  of  any  food  (except  bread  and  flour  con¬ 
trolled  by  Section  30). 

The  only  qualification  of  these  powers  is :  “If  they 
are,  in  the  opinion  of  the  Minister,  necessary  or  expedient 
for  preventing  danger  to  health,  loss  of  nutritional  value 
or  otherwise  for  protecting  purchasers.”  All  of  which 
may  leave  scope  for  an  arbitrary  exercise  of  power. 

Dairy  Pro<luct  Sections 

Section  20  gives  power  to  make  regulations  prohibit¬ 
ing  or  restricting  the  addition  of  any  substance,  or  the 
abstraction  of  fat  or  other  substance  “  in  the  absence  of 
express  provision  in  the  Act  ”. 

Section  23. — Regulations  may  be  made  determining 
what  deficiency  in  any  of  the  constituents  or  what  pro¬ 
portion  of  water  shall,  in  the  absence  of  contrary'  proof, 
be  assigned  as  correct  for  genuine  milk.  These  regula¬ 
tions,  however,  must  be  laid  before  Parliament  (the  ex¬ 
ceptional  cow,  evidently',  is  still  to  remain  outside  con¬ 
trol,  with  the  onus  of  proof  on  the  seller). 

{Continued  on  page  28) 
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Food  Manufacture 


After  the  sugar  comes  from  the  dryers  (left)  it  is  broken 
up  and  packed  by  this  machine  (below). 


A  NEW  FORM  OF 
CANE  SUGAR 


A  NEW'  method  for  the  preparation  of  sugar  whereby  the 
sugar  retains  all  the  (jiialities  of  fresh  cane  juice,  and 
notably  all  the  vitamin  content  of  the  sugar  cane,  has 
been  perfected  in  France  and  is  being  used  for  the  pre¬ 
paration  of  what  is  called  Neo  Sucre.  Certain  portions 
of  the  process  are  being  kept  secret,  but  it  is  possible  to 
reveal  the  general  lines  of  manufacture  and  to  give  some 
idea  of  how  the  new  sugar  is  obtained. 

The  sugar  is  made  entirely  from  cane  juice,  which  is 
first  stabilised  to  prevent  fermentation.  Although  this 
part  of  the  process  is  kept  secret,  the  inventor  of  the 
method,  M.  Arnold  Reymond,  insists  that  it  in  no  way 
affects  the  vitamins  contained  in  the  juice.  After  this 
treatment  the  juice  is  ready  to  be  turned  into  sugar  with¬ 
out  danger  of  fermentation  trouble. 

The  juice  is  first  evaporated  to  crystallisation  point. 
In  doing  this  it  is  important  that  the  juice  should  not  be 
heated  to  a  temperature  which  will  cause  the  breaking 
down  of  the  vitamins  or  other  biochemical  constituents  of 
the  juice.  Here  also  the  greatest  secrecy  is  observed  as 
to  the  details.  The  machine  used  for  the  purpose,  how¬ 
ever,  is  a  sort  of  atomiser,  from  which  the  sugar  comes  in 
a  very’  moist  state  in  the  form  of  fine  crystals. 

This  damp  crystalline  sugar  is  of  a  v’ery  pale  tan  colour, 
dissolving  easily  and  having  a  flavour  closely  resembling 
ordinary  sugar.  One  can  detect,  however,  a  very  slight 
trace  of  the  taste  generally  associated  with  brown  sugar. 

The  loose  crystals  coming  from  the  dryer  are  then  sent 
to  a  moulding  machine  in  which  they  arc  pressed  into 
blocks  of  the  desired  size.  The  machines  used  for  this 
purpose  have  a  capacity  of  about  5,000  blocks  per  hour, 
each  block  weighing  about  half  a  pound.  The  blocks 
come  from  the  machine  on  trays  which  are  carried  to  the 
dryers  by  an  endless  chain. 

The  dryers  are  specially  designed  to  protect  the  vita¬ 
mins  of  the  sugar  against  all  danger  of  injury'.  The  atmo¬ 


sphere  in  the  dryer  is  inert,  all  the  o.xygen  being  removed 
from  the  air  used.  Moreover,  the  temperature  is  never 
allowed  to  go  above  54'  C.  In  this  dryer  the  blocks  of 
sugar  dry  out  in  about  3^  hours  and  are  then  ready  for 
breaking  up  and  packing. 

The  sugar  coming  from  the  dryer  is  placed  directly  into 
the  packing  machine.  This  breaks  the  blocks  up  into 
regular  lumps,  weighs  out  the  lumps  and  packs  them  in 
paper  without  any  need  for  moving  them  from  one 
machine  to  another,  the  whole  being  done  in  one  operation. 

These  packages  then  go  by  a  belt  conveyor  to  the  pack¬ 
aging  table  where  the  paper  packed  sugar  is  placed  in 
boxes  for  the  larger  sizes  or  wrapped  in  Cellophane  for 
the  smaller  ones. 

For  this  sugar  it  is  claimed  that  it  has  e.xactly  the  same 
chemical  content  as  to  elements  of  calorific  value,  nutri¬ 
tive  value  and  vitamins  as  cane  juice.  Several  interest¬ 
ing  experiments  have  been  carried  out  with  it  by  French 
doctors  to  determine  its  reaction  in  the  human  body, 
especially  as  compared  with  ordinary  refined  sugar. 

Dr.  Henri  David,  using  three  subjects  in  good  health, 
fed  them  100  grammes  of  refined  sugar  on  an  empty 
stomach  in  the  morning.  This  resulted  in  varying  degrees 
of  glycosuria  in  all  three  cases.  After  a  rest  of  two  weeks, 
the  same  subjects  were  given  an  equal  dose  of  the  “  neo 
sucre”  without  producing  glycosuria.  A  similar  experi¬ 
ment  was  carried  out  on  six  athletes  during  the  Paris- 
Strasbourg  walking  race.  These  men  were  given  up  to 
300  grammes  per  day  of  “  neo  sucre  ”  without  any  ill 
effects,  the  tests  having  been  carried  out  by  Dr.  Corbier, 
doctor  of  the  Union  Frangaise  de  Marche,  organisers  of 
the  race. 
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WHY  NEGLECT  POPPY  SEEDS 


(or  Bakery  and  Confectionery? 


II.  STANLEY  REDGROVE,  B.Sc.,  K.I.C.  (Aullior 
of  Spices  uml  Condinientsy,  urges  greater  use  of 
the  poppy  seed  and  gives  some  interesting  faets  to 
support  his  eontentioii. 


“  OF  THE  cultivated  popjYy  ”,  writes  Pliny  in  his  famous 
Natural  History,  “  there  are  three  kinds,  the  first  being 
the  white  poppy,  the  seed  of  which,  parched,  and  mi.xed 
with  honey,  used  to  be  served  up  in  the  second  course 
at  the  tables  of  the  ancients;  at  the  present  day,  too,  the 
country  people  sprinkle  it  on  the  upper  crust  of  their 
bread,  making  it  adhere  by  means  of  the  yolk  of  eggs, 
the  under  crust  being  seasoned  with  parsley  and  gith  to 
heighten  the  flavour  of  the  flour.” 

The  use  of  the  seeds  of  the  Opium  Poppy  (Papaver 
somniferum  L.)  as  food  is  certainly  extremely  ancient. 
Seed  capsules  of  the  plant  or  of  a  closely  related  species 
have  been  found  in  the  Lake  Dwellings  of  Switzerland. 
Pliny’s  remarks,  however,  suggest  that  poppy  seeds  had 
fallen  out  of  favour  with  the  fashionable  Romans  of  his 
day.  It  is  as  difficult  to  understand  the  reason,  as  it  is 
to  understand  why  the  seeds,  which  are  so  inexpensive, 
are  almost  entirely  neglected  by  British  bakers  and  con¬ 
fectioners  to-day. 

It  is  true  that  occasionally  one  may  come  across  “  seed 
twists  ”  in  London  restaurants  and  in  the  shops  of 
London  bakers,  but  this  form  of  bread  seems  much  more 
popular  in  New  York,  so  far  as  I  am  able  to  judge  from 
a  single  visit.  At  any  rate,  while  there  I  was  able  to 
obtain  rolls  with  poppy  seeds  on  their  upper  crusts  every 
day  for  breakfast,  and  found  them  to  have  a  specially 
attractive  flavour  when  eaten  either  with  butter  or  mar¬ 
malade. 

No  Opium  in  the  Seeds 

Is  it  possible  that  the  present-day  neglect  of  poppy 
seeds  in  Great  Britain  is  due  to  the  fact  that  they  are 
the  seeds  of  the  opium  poppy?  It  should  be  borne  in 
mind  that  the  opium  poppy  only  develops  an  appre¬ 
ciable  content  of  narcotic  alkaloids  when  it  is  grown  in  a 
hot  climate,  and,  in  any  case,  there  is  no  opium  in  the 
seeds.  The  seeds  not  only  have  an  agreeable  nutty 
flavour,  but  are  decidedly  nutritious  owing  to  their  high 
content  (44  to  50  per  cent,  or  more)  of  a  bland,  fixed  oil, 
which  can  be  (and,  indeed,  in  some  parts  of  the  world  is) 
employed  as  a  salad  oil.' 

The  seeds  are  produced  by  the  plant  in  great  abun¬ 
dance.  They  are  shaped  like  little  kidneys,  about  i  mm. 
long,  and,  if  examined  by  the  aid  of  a  good  lens,  are 
seen  to  be  covered  with  a  raised  network  of  fine  lines. 


The  colour  varies  according  to  the  colour  of  the  petals. 
In  India,  a  distinction  is  drawn  between  blue  (or  slate- 
coloured)  seed,  red  seed  and  white  seed.  The  first  is 
that  used  by  the  few  bakers  in  this  country  who  make 
“  seed  twists  ”.  But  it  is  so  little  esteemed  that,  under 
the  name  of  “  maw  seed  ”,  the  bulk  of  the  seed  coming 
to  this  country  is  sold  as  a  food  for  cage  birds. 

I  have  no  wish  to  deprive  any  poor  bird  in  captivity 
of  an  admirable  diet;  but  I  do  think  we  might  make 
more  and  better  use  of  a  foodstuff  which  combines  the 
virtues  of  high  nutritive  value  with  high  palatability. 

In  India,  the  food  value  of  the  seeds  is  properly  ap¬ 
preciated;  and  in  Eastern  Europe,  too,  better  use  of 
them  is  made  than  is  the  case  with  us. 

Poppy  Seeds  in  ('onfeclionery 

Czecho-Slovakia  is  famous  for  a  confection  consisting 
of  pastry  filled  with  a  mixture  of  poppy  seeds  and  honey. 
Some  years  ago  I  had  samples  sent  to  me  by  air  from 
Prague  in  order  that  I  might  taste  them  while  still  quite 
fresh.  I  found  them  very  delicious,  the  nutty  flavour 
of  the  seeds  blending  admirably  with  the  sweetness  and 
aroma  of  the  honey.  Here,  certainly,  is  a  type  of  pastry 
which  could  very  easily  be  made  by  British  confec¬ 
tioners.  New  cakes  and  pastries  are  always  welcomed 
by  the  section  of  the  British  public  which  has  a  sweet 
tooth,  and  I  have  no  doubt  that  a  filling  of  poppy  seeds 
and  honey  would  find  a  ready  market.  If,  of  course,  it 
was  thought  that  the  word  “  poppy  ”  has  an  alarming 
sound,  the  confections  could  be  sold  under  another 
name. 

Care  is  necessary  to  ensure  the  purity  of  the  seeds.  In 
the  case  of  shipments  to  the  United  States,  the  presence 
of  the  very  poisonous  seeds  of  henbane  has  been  re¬ 
ported. 

Regarding  the  oil,  according  to  an  examination  by 
Eibner  and  Wibelitz,  the  fatty  acids  (present  as 
glycerides)  are:  oleic  acid,  28-3  per  cent.;  alpha-lmolcic 
acid,  29-5  per  cent.;  6e/a-linoleic  acid,  29  per  cent.; 
saturated  acids,  7  2  per  cent.  There  is  a  certain  amount 
of  evidence  for  regarding  unsaturated  acids,  such  as 
linoleic  acid,  as  desirable  items  of  diet;  and,  if  this  view 
is  accepted,  it  provides  a  further  reason  for  the  wider 
employment  in  the  food  industry  of  poppy  seeds  and 
their  oil. 
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LEARNED  SOCIETIES  DINE  AND  DANCE 


How  Fourteen  Celebruted  6t  the  end  of  1938 


A  COMPANY  representing  a  hundred  and  one  interests  sat 
down  to  dinner  at  the  Connaught  Rooms,  Great  Queen 
Street,  on  the  occasion  of  the  Annual  Chemical  Dinner 
on  November  22  under  the  auspices  of  the  following 
bodies ; 

The  ('licniical  S<)ci»*ty.  the  Institute  of  Chemistry,  the  Society 
of  Chemical  Industry,  the  Society  of  Dyers  and  Colourists,  the 
Society  of  I’uhlic  Analysts,  the  I-'aradav  i^nriety,  the  Hiochemical 
S<Kiety,  the  liistitution  of  ClMunical  EnKine«rs,  the  Institution 
of  f’etroh-um  fechnoloRists,  the  Oil  and  ('olour  Chemists’  Asso¬ 
ciation,  the  British  Ass<x:iati«>n  of  Chemists,  the  Association  of 
British  Chemical  Manufacturers,  the  Chemical  Club. 

After  an  excellent  dinner,  with  the  toasts  limited  to 
the  two  loyal  ones,  the  party  adjourned  to  the  ballroom, 
where  dancing  proceeded  till  after  midnight. 

Those  who  accepted  invitations  were  as  follows : 

.\dam.  If.  f).,  Mrs.  .\dam,  Adams,  C.  .\.,  Mrs.  Adams, 
Aiken,  J.  II.,  Alliott,  K.  A.,  .Miss  Alliott,  Arthur,  C.  F.  B.,  Mrs. 
Arthur,  B.ickes,  J.  V.,  Mrs.  Backes,  Miss  Barlow,  liarnes, 
II.  I''.,  Mrs.  Barnes,  Barratt,  T.,  Barslyy,  K.,  Mrs.  Barsby’, 
Bennett.  I.t.-Col.,  Mrs.  Bennett,  Beniu-tt,  A.  N.  C.,  Mrs. 
.\.  N.  C.  Bennett,  B<-nnett,  I.  Ci.,  Mrs.  Bennett,  Mrs.  R.  Cl. 
Berchi-m,  Bl.dr,  (.,  Mrs.  Blair,  Blaki-,  .\.  K.,  Blattner, 

R.  II.  I)..  Mrs.  Blattner.  Board,  A.  V..  Board,  T.  !•'.  .\., 
Mrs.  'f.  1'.  A.  Board,  Board.  'I'.  II.,  Mrs.  T.  If.  Board. 
Boby,  \V.  V.,  Mrs.  Bol)y,  liolton,  L.  II.,  Mrs.  Bolton. 
Braun.  II.  C.,  .Mrs.  Braun.  Bristax-,  II.  \'.  A.,  Mrs.  Briscoe, 
Brown.  R.  B.,  Mrs.  Brown.  Miss  Brown,  Bush.  If.  ].,  Mrs. 
Bush,  the  Misses  Biisli,  Cal(l«r.  \V.  .\.  S.,  Cash,  W.  A.,  Mrs. 
Cash,  Clark,  I*'.  W.,  Colgate.  R.  T.,  .Mrs.  Colgate,  Collett.  R.  L., 
Comrie,  I^.  ].,  Mrs.  Comrie,  Conwav,  A.  li.,  Mrs.  Conway, 
('(H)ling,  f.  \V.,  .Mrs.  C<M)linf;,  Copley,  1C.  I).,  Mrs.  Copley’,  Cowie, 
(1.  A.,  .Mrs.  Cowie,  Miss  Cowie,  Cowman,  D.  If.  B..  Mrs. 
Cowman.  C'rosbie- Walsh,  T.,  Cullen  W.,  Mrs.  Cullen,  Davis. 
IC.  N.,  Dawkins,  S..  Donnan,  !•'.  (1.,  Miss  Donnan,  Drane, 
II.  D.  II.,  Dunn,  I'.  I’.,  Mrs  Dunn,  Miss  Dunn,  Durrans, 
r.  II..  Mrs.  Durrans.  Dyer,  B.,  Mrs.  Dyer.  FlliiiKham,  11.  |.  T., 
ICvans,  1C.  A.,  .Mrs.  fCvans,  ICvans,  (1.,  Mrs.  ICvans,  I’'arrant. 

I.  ('.,  I''iiKh,  (1.  I.,  .Mrs.  I'inch,  I’'(x)tt,  ('.  If.,  Mrs.  Fexitt, 
P'orsyth,  Mr.,  Mrs.  f<'orsyth,  I'rank,  !•'.  B.,  I*'reeland.  D.  M., 
Mrs.  I''n-eland.  (laid.  T.  11.,  (lelpke,  ff.,  Mrs.  (lelpke,  (llinn, 

R.  J.,  Mrs.  (llinn,  (Irant,  j.,  Mrs.  (Irant,  (Iray,  F.  A.,  Mrs. 
(Irav,  (Ireen,  11.  IC.  J.,  Mrs.  (Ireen,  (Ireene,  I*'.  A.,  Mrs.  (Ireene, 
(Irilfiths,  J.  1’.,  .Mrs.  (Irifliths,  dross,  fC.  (1.,  Mrs.  dross,  flamer, 
Mr.,  Mrs.  Hamer,  flay,  N.  C.  B.,  Heaton,  N'..  Mrs.  Heaton, 
lleilbron,  I.  M..  Mrs.  Ileilbron,  House,  C.  ].,  Hughes,  K.  B., 
Mrs.  Hughes,  Miss  11.  Hunt,  Hunt,  J.,  lames,  R.  ().,  jepheott, 
11..  Mrs.  Jepheott,  John,  \V.  (1..  Mrs.  John,  Johnson.  C.  If., 
Mrs.  Johnson,  Miss  (1.  Jones,  .Miss  S.  M.  Jones,  Jones,  T.  W., 
JoslinK.  Jo.vei’,  A.  <1.  1C.,  Mrs.  Joyce,  Kent,  F.  Cl.,  Kenyon, 

J. ,  Mrs.  Kenvon,  Miss  Kenyon,  Kershaw,  W.,  I.amlK‘rt,  I.,.  B., 

Sirs.  I.amliert,  I.«impitl,  F.  H.,  .Mrs.  I.ampitt,  I.eonard,  J.  M., 
Mrs.  I.eonaril,  Miss  fa-  I’l.a,  Lowdell,  1).  1’.,  Mrs.  I.owdell, 
Miss  Lowes,  Lymn,  A.  If.,  SicDowell,  R.  1 1.,  Mrs.  McDowi'll, 
M.ackie,  D.  K.,  Mrs.  Mackie,  Marlow,  Cl.  S.  W.,  Mrs.  Marlow, 
Marlow,  H.  N..  .Miss  .Marlow,  Mrs.  .Mumford,  N«-well.  1C.  F., 
Mrs.  Newell,  Nichols,  J..  Miss  North.  Northall-I>aurie,  1).,  Mrs. 
Northall-I.aurie,  Northall-I.aurie.  P.,  Oliver.  Mr.,  Mrs.  Oliver, 
I’atrick,  I..,  Pearce.  I..  R.  B.,  Peel.  I*.  R.  IC.,  I^drie,  Dr.,  Mrs. 
I’etrie,  Phillips,  J.  T.,  .Mrs.  I’hillips,  I’ilcher,  R.  B.,  Mrs. 

Pilcher,  I’iper,  (1.  If.,  f’izey,  J.  If.,  I’ost,  A.  If..  Mrs.  I’ost, 
Potter,  H.  V.,  f’ratt,  J.  1)..  f’yman,  1''.  1^.,  \Irs.  f’yman, 

Reavell,  B.  N.,  Mrs.  Reavell,  Reavell,  IC.  A.,  Mrs.  Reavell, 

Richardson,  1C.  F.,  .Mrs.  Richardson,  Rimimj;ton.  Mr.,  Mrs. 
Riminttton,  Robertson,  J.  If..  Ronald.  R..  Mrs.  Ronald, 

Ronca,  J.  F.,  and  Cluest,  Russell.  W.,  .Mrs.  Russell.  Miss  Russell, 
Sage,  C.  IC.,  Miss  Sage,  Sanderson,  J.,  Sayers,  D.  Cl.,  Mrs. 

S. ayers,  Scott.  I’.  B.,  Se.ager,  J.  If.,  NIrs.  Si-ager,  Sim,  I...  A., 
Mrs.  Sim,  Skellon,  J.  H.,  Mrs.  Skellon,  Spielmann,  I’.  E., 


Miss  Standish,  Stein.  E.,  Mrs.  Stein,  Stevens,  S.,  Mrs.  Stevens, 
Stewart,  R.  F".,  Mrs.  Stewart,  Sutherland.  D.  M.,  Mrs.  Suther¬ 
land,  Sutherland,  J.,  Mi.ss  Sutherland,  Swimlin,  N.,  Mrs. 
Swindin,  Thorpe,  J.  F.,  Mrs.  Thorpe,  Tungay,  S.  J.,  Miss 
Tungay,  Twyman,  F.,  .Mrs.  Twyman,  Venn,  R.  J..  Voelcker, 
E.,  Mrs.  Vo«-lcke.r,  Miss  Waddell,  Walker,  II.  M.,  Mrs.  Walker, 
Weber,  I.  E.,  Mrs.  Weber,  Wedgwootl,  P.,  Mrs.  Wedgwoo<l. 
Werner,  R.,  Wexler,  A.,  Mrs.  Wexler,  Wicking,  R.  \V.  IL, 
Mrs.  Wicking,  Willey,  W.  Lloyd,  Mrs.  Willey',  Miss  Willey, 
Williams,  J.  A.,  Winter,  R.  M.,  ^lrs.  Winter,  the  Misses  Wise¬ 
man,  WfXKl,  Dr.  Florence,  Wcxxl,  d.,  Mrs.  Wixxl,  Miss  Woo<l, 
Wixulley,  C.  B.,  Miss  Wright. 

On  November  26  the  British  Association  of  Chemists 
celebrated  its  twenty-first  anniversary  by  a  banquet  and 
dance  at  the  Waldorf  Hotel.  The  host  and  hostess  at  the 
reception  were  Dr.  J.  Vargas  Eyre,  President  of  the 
Association,  and  Mrs.  Eyre. 

The  company  was  a  brilliant  one,  and  a  very  large 
number  of  eminent  chemists  and  members  of  other  pro¬ 
fessions  were  present.  Most  of  the  scientific  bodies  were 
represented. 

After  the  loyal  toasts.  Professor  F.  G.  Donnan,  Presi¬ 
dent  of  the  Chemical  Society,  proposed  the  Twenty-First 
Anniversary  of  the  British  Association  of  Chemists  in 
happy  and  humorous  style,  to  which  Drs.  J.  Vargas 
Eyre  and  E.  F.  Armstrong  replied. 

Dr.  Eyre  spoke  of  the  birth  and  satisfactory  growth 
of  the  young  Association  and  briefly  outlined  its  activi¬ 
ties.  One  of  its  aims  was  to  help  the  young  chemist,  and 
the  unemployment  benefit  fund  had  since  its  inception 
paid  out  £13,000  and  had  accumulated  funds  of  £iy,ooo. 

Chemistry  and  Industry  was  proposed  by  Dr.  H. 
Levinstein,  and  Dr.  L.  H.  Lampitt,  representing  the 
President  of  the  Society  of  Chemical  Industry,  replied. 
Mr.  S.  Reginald  Price,  Past-President  of  the  British 
Association  of  Chemists,  toasted  The  Guests,  and  Dr. 
W.  Cullen,  President  of  the  Institution  of  Chemical  En¬ 
gineers,  responded. 

The  speeches  were  greatly  enjoyed,  and  it  was  nearly 
ten  o’clock  when  a  movement  was  made  towards  the 
ballroom.  Everybody  took  full  advantage  of  the  re¬ 
maining  time,  and  the  whole  evening  was  voted  a  tre¬ 
mendous  success. 

Among  those  present  were  : 

.Mtlous,  Mr.,  Mrs.  Aldiius,  Aldrick,  .M.  J.,  Mrs.  Aldrick, 
Armstrong,  Dr.  E.  F.R.S.,  I’ast  Prosidint  of  the  British 
Association  of  Chemists,  Mrs.  Armstrong,  Astbury,  S.  J., 
Secretary,  the  Institute  of  Petroleum,  Mrs.  Astbury,  Auld, 
Lt.-Col.  S.  J.  M.,  O.B.E.,  M.C.,  D.Sc.,  Ihresiilent,  the  Institute 
of  Petroleum,  Mrs.  Auld.  Baker,  A.  J.,  Baly,  Prof.  E2.  C.  C., 
(^.B.E.,  F.R.S..  F. Hon.  Registrar  and  Past  I’resident,  the 
British  Assixriation  of  Chemists,  Mrs.  Baly,  Barry,  T.  Iledley, 
Bird,  W.  IL,  F.C.I.S.,  S«*cretary,  the  Institute  of  Brewing, 
Blair,  J.,  Mrs.  Blair,  Miss  Brixlerson,  Bromfield,  O.  F.  C., 
Miss  Brosman,  Burney,  E.,  Chajiman,  E.  A.,  Chemical  Age, 
Churchman,  A.,  Chairman,  Birmingham  Section,  the  British 
.Association  of  Chemists,  Clifford,  F.  W.,  F.L.A.,  Librarian,  the 
Chemical  Society,  Cosbie,  A.  J.  C.,  A.I.C..  A.R.t'.Sc.L,  B.Sc., 
Chairman  of  Council,  the  British  .Asscx:iation  of  Chemists,  Mrs. 
Cosbie,  Crosbie- Walsh,  T.,  F.I.C.,  Mrs.  Crosbie- Walsh,  Cullen, 

{Continued  on  following  page) 
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REFRIGERATION  AND  HOME  PRODUCE 


The  British  Association  of  Refrigeration  held  a  meeting 
in  the  Hall  of  the  Institute  of  Marine  P'ngineers  on  De¬ 
cember  6,  when  a  symposium  of  papers  was  held. 

The  discussion  was  opened  by  Dr.  Franklyn  Kidd,  who 
sketched  the  work  done  at  the  Low  Temperature  Station 
at  C'ambridge,  an  account  of  which  appeared  in  the 
December  issue  of  Food  Mantfactuke. 

Mr.  Giles  E.  Tuker,  Chairman  of  the  Essex  Associa¬ 
tion  of  hTuit  Growers,  followed  with  the  paper  on  Re¬ 
frigeration  in  its  .Application  to  Home  Food  Produce, 
with  special  reference  to  fruit  storage. 

'riie  A  iew  poiiit 

Mr.  Tuker  warned  that  he  did  not  propose  to  treat 
fruit  storage  from  a  technical  point  of  view,  as  he  said 
that  his  listeners  were  better  able  to  deal  from  this  angle 
than  he  was.  He  spoke  from  the  point  of  view  of  the 
dessert  apple  grower.  He  stressed  the  fact  that  the  first 
problem  that  confronts  the  fruit  grower  is  the  right  time 
of  jiicking,  and  suggested  that  guessing  plus  experience 
were  the  only  ways  of  arri\’ing  at  a  correct  picking  period. 

The  next  problem  was  the  wrapjiing  of  the  apples  en 
route  to  the  store,  and  he  said  that  this  was  one  of  the 


extremely  difficult  problems  confronting  the  fruit  grower. 
The  average  store  of  preserved  apples  contains  approxi¬ 
mately  500,000  fruits,  and  these  have  to  be  loaded  and 
the  store  closed  dow’n  within  five  days.  He  described 
this  as  "  no  mean  athletic  achievement  ”.  After  enlarg¬ 
ing  on  the  problem  of  loading  into  store,  Mr.  Tuker  dealt 
with  some  of  the  problems  of  the  actual  storage.  He  did 
not  think  that  the  actual  operation  of  the  stores  and  the 
adjustment  of  the  correct  CO.  and  ()  contents  w’ere  diffi¬ 
cult  owing  to  the  facilities  offered  by  modern  machinery 
and  thermo.static  control  available. 

Mr.  Tuker  dealt  briefly  with  some  of  the  fruit  grower’s 
problems,  including  (i)  shrinkage,  (2)  bitter  pit  and  (3) 
rot. 

He  concluded  by  saying  that  if  gas  storage  is  to  take 
its  proper  place  in  the  scheme  of  marketing,  it  will  be 
almost  essential  to  load  straight  from  the  tree  into  the 
container,  putting  the  container  straight  into  the  store. 

After  the  two  papers  had  been  read,  a  very  animated 
discussion  ensued  which  brought  out  the  points  of  view' 
of  the  growers,  the  chemists  and  the  salesmen.  The 
interest  which  the  papers  produced  was  amply  demon¬ 
strated  by  this  discussion,  and  it  was  only  the  late  hour 
which  forced  the  chairman  to  put  the  closure. 
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Dr.  Pri-sidciit,  tlu-  Institution  of  ('licinical  Kiifiinccrs,  Mrs. 
(  ullcn,  Damon,  W.  .\.,  H.Sc.,  M.I.t  hcm.K.,  (  liict  lns|M-ctor  of 
•Alkali  Works,  the  Ministry  of  Health,  Mrs.  Damon,  Miss  B. 
Davies,  Davis,  B.  N.,  Deacon,  W.,  Vice-President,  the  Pharma¬ 
ceutical  Scxriety,  .Mrs.  D<-acon,  Deacon,  Mr.,  .Mrs.  Deacon,  Dent, 
|.  II.,  t'hairman,  .Manchester  Section,  the  British  .Association  of 
('lu-mists,  .Miss  Dickinson,  Donnan,  Prof.  h'.  G.,  ('.B.E.,  M..A., 
President,  the  Chemical  Society,  Miss  Donnan,  Dunlop,  K.  W., 
Hon.  Si-cretary,  Siottish  S<-ction,  the  British  .Ass(K'iation  of 
Chemists,  Evans,  !•'.  Page,  Miss  Evans,  Eyre,  Dr.  J.  V^argas, 
M..A.,  E.l.C.,,  President,  the  British  .AssiK'iation  of  Chemists, 
Mrs.  Eyre,  h'aldo,  W.  A.  K.,  .Mrs.  Ealdo,  Eife,  J.  G.,  Mrs.  Fife, 
I'loren,  J.,  Fox,  Dr.  J.  J.,  O.B.E.,  Government  Chemist,  Mrs. 
Fox,  Frank,  F.  B.,  Garl.and,  C.  S.,  .A.K.C.S.,  B.Sc.,  F'.l.C., 
M.I.Chem.E.,  Past  President,  the  British  Ass(x:i:ition  of 
Chemists,  Mrs.  Garland,  Garvie,  W.,  Mrs.  Garvie,  Gatehouse, 
F.  B.,  Mrs.  (jatehouse,  Miss  J.  C.  Gatehouse,  B..A.,  Miss  (iate- 
house,  (ieary,  W.,  Gibson,  .A.  |.,  h'.fMl.,  F.L.S.,  President,  the 
Oil  and  Colour  Chemists’  Association,  Gironimo,  K.  L.,  Grant, 
T.  E.,  President,  the  Institute  of  Brewing,  Green,  Prof.  .A.  G., 
F.K.S.,  M.Sc.,  F.I.C.,  \’ ice- President,  the  British  .Ass(x:iation 
of  Chemists,  Mrs.  Green,  (ireenham,  W.,  .Mrs.  Gre«-nham,  Gurr, 
(i.  T.,  Mrs.  (birr,  Haas,  Dr.  P.,  Miss  Halley.  Ilallhlay,  E.. 
Mrs.  Halliday,  Harman,  C.  S.,  Mrs.  Harman,  Harrison,  1 .  B.  P., 
■Mrs.  Harrison,  Himus,  Dr.  G.  W.,  Mrs.  Himus,  Hohnan,  Prof. 
B.  W.,  Editor,  the  .Ass<K'iation  of  Scientific  Worki-rs,  Mrs. 
Holman,  Mrs.  IltKike,  Horton,  lohnson,  j.  K.,  Jordan,  Dr. 
L.  .A.,  .A.R.C.Sc.,  F.I.C.,  M.I.Chem.E.,  Director,  Research 
.Association  of  Hritish  Paint  Colour  and  A’arnish  Manufacturers, 
Mrs.  Jordan,  Kay,  W.,  Hon.  Secretary,  Manchester  S«‘ction,  the 
British  Association  of  Chemists,  Keaton,  J.,  Mrs.  Keaton.  King, 
V.  P.,  .Mrs.  King,  Knaggs,  Dr.  |.,  Airs.  Knagg,  Kuenzii, 
R.  A.  C.,  Lam|)itt,  Dr.  E.  H.,  M.I.Chem.lE,  rejiresenting  the 
President,  the  Society  of  Chemical  Industry,  Airs.  I^ampitt, 
E;ingwell,  11.,  Airs.  Langwell,  Eawrie,  J.  P.,  Airs.  I^wrii-, 
Levinstein,  Dr.  11.,  F.I.C.,  Past  Presiilent,  the  British  .Asso¬ 
ciation  of  Chemists,  Airs.  Levinstein,  Linfoot,  S.,  Airs.  Linfoot, 
Linstead,  H.  N.,  O.B.IL,  Secretary  and  Registrar,  tin-  Pharma¬ 
ceutical  ^K'iety,  Airs.  Linstead,  Littlejohn,  \V.,  Airs.  Litth-john, 
Lloyd  Willey,  W.  S.,  Airs.  Lloyil  Willey,  Aliss  Lloyd  Willey, 


Lorains,  J.  P.,  Airs.  Lorains,  Airs.  Lovelock.  AlcLachlan,  T., 
Airs.  AlcLachlan,  .Miss  AlcLachlan,  Airs.  Alarriner,  Alellersh,  j.C., 
Alerritt,  D.  L.,  Airs.  .Merritt,  Aliall,  Dr.  S.,  B.Sc.,  Editor, 
Journal  of  the  Siciety  of  Chemical  Industry,  Alitchell,  Dr. 
.Ainsworth,  AL.A.,  F.l.C.,  \Mce-President,  the  Institute  of 
Chemistry,  Airs.  .Ainsworth  .Mitchell.  AIolH-rly,  .A.  IL,  AL.A., 
F.R.LB..A.,  X'ice- President,  the  Royal  Institute  of  British 
.Architects,  Airs.  Aloberly,  .Morgan,  Sir  Gilbert,  O.B.E.,  D.Sc., 
Sc.D.,  LL.D.,  I-'.R.S.,  F.l.C.,  .A.R.C.Sc.,  Past  President,  the 
British  Association  of  Chemists,  Lady  Alorgan,  Alullinger,  L.  W., 
Airs.  .Alullinger,  .Mundy,  C.  W.  .A..  Hon.  Secretary,  Oil  and 
Colour  Chemists’  Association,  Airs.  Alundy,  Alurray,  F'.  (j.. 
Airs.  .Murray,  Alyer,  E.,  Hon.  St-cretary,  Liverp(K)l  Sj-ction,  the 
British  .Association  of  Chemists,  Aliss  Nash,  .N'ewnham,  H.  A., 
O’Connor,  Col.  J.,  Airs.  O’Connor,  Peck,  W.  C.,  Airs.  Peck, 
.Aliss  Petty,  Phillips,  S.  AL,  P<K)ley,  11.  J .,  AI.  I  .('hem. E.,  General 
Secrett'iry,  the  Society  of  Chemical  Industrv,  Airs.  Pooley, 
Porter,  Ca|)t.  R.  P.,  Chairman,  London  Section,  the  British 
Association  of  Chemists,  Press  .Association,  Price,  S.  R.,ALB.E., 
ALA.,  Past  President,  tlu-  British  .-Associ.ition  of  Chemists,  Aliss 
Pu<ldif(H)t,  Rayner,  E.  .A.,  Airs.  R.iyiu-r,  Rhodes,  C.,  I*resident, 
.Asphalt  Roads  .Ass<Kiation,  Ltd.,  Airs.  Rhodes,  Rluwh-s,  H.T.  F., 
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Fo<»d  Manufacture 


Book  R  cvjew 


Not  Crutches,  but  Walking  Lessons, 
are  Farming^  Need, 

advise  Lord  Astor  and  B.  Seebohm  Rowntree 


rHK  l’f)I’r LATIOX  of  this  country  consists  of  some  45 
million  people,  Xi  million  cattle,  253  million  sheep,  2ii 
million  pi}*s,  70  million  poultry,  and  a  million  houses.  The 
animal  po|)ulation  is  thrice  the  \veij<ht  of  the  human  and  has 
a  consitlerably  keener  appetite,  weight  for  weijiht.  It  is  to 
the  satisfaction  of  this  apjjetite  that  British  aj^riculture  de¬ 
votes  nine-tenths  of  its  acreajie  and  nearly  half  its  lalxiur. 

riie  a}.{ricultural  problem,  in  all  its  complexity,  boils  down 
to  a  few  simple  issues:  How  far  is  it  jjracticable  and  desir¬ 
able  for  British  aj^riculture  to  imiduce  all  the  food  recpiired 
by  both  man  and  beast?  What  should  the  farmer  be  en- 
couraf'ed  to  {‘row  that  can  now  be  more  cheaply  produced  by 
the  overseas  farmer?  Shall  we  promote  or  check  the  ten¬ 
dency  for  the  livestock  trade  to  become  a  processinj*  industry 
for  transforminj*  che;ip  imported  fodder,  tliroujih  the  delicate 
chemical  apparatus  of  the  livinj*  animal,  into  food  for  human 
consum()tion  ? 

Or  as  Lord  Astor  ;ind  li.  Seebohm  Rowntree  put  it  in  their 
preface  to  this  new  report,*  "  If  .  .  .  we  may  rej'ard  the 
total  economic  activities  in  tlu'se  islands  as  those  of  one 
}4reat  business  enterprise,  w  hat  is  to  be  prttduced  by  the  Footl 
Production  Departim-nt  of  th;d  business?” 

rile  conclusions  of  this  book  favour  the  Middle  Way  of 
ajiricultural  policy,  the  way  of  sound  and  conservative  de¬ 
velopment.  The  book  supports  its  conclusions  with  a  mass 
of  concentrat(‘d  information  about  the  technical  and  com¬ 
mercial  trends  of  ajiriculture  which  a  Rvwal  ('ommission 
report  could  not  have  Ixdtered. 

It  rejects  llatly  not  only  an  extreme  policy  of  self-sufll- 
ciency  but  any  artificial  development  of  l^ritish  aj.'riculturc 
which  would  lose  British  iiulustry  its  exports  markets  or 
unduly  raise  the  <-ost  of  Britain's  footl.  It  points  out  th.it 
the  consumer  alreadv  pays  i()s.  per  cwt.  for  C'ub.'m  suj^ar  and 
25s.  <)d.  for  British;  5s.  <jd.  per  cwt.  for  imported  wheat  ami 
<)s.  id.  for  British,  h'ven  if  we  were  jirepareti  to  buy  iill  our 
food  sup|»lies  from  British  farmers  at  prices  well  above  the 
World  level,  it  would  be  fallacious,  the  authors  point  out,  to 
assume  that  tin*  farmers’  ex|H‘nditure  of  the  |)urchase  price 
would  compensat'*  industrialists  for  the  loss  of  overseas 
markets.  British  farmers  would  have  no  use  for  the  steel 
rails,  machine  tools,  locomotives  ;md  the  other  manufac¬ 
tures  which  account  for  the  most  valuabb'  part  of  our  exports 
to  countries  overseas.  This  is  a  point  of  view  which  per- 
ha|)s  underi'stimates  British  industry’s  cajiacity  for  adapta¬ 
tion.  Some  forei}4n  countries  preb'r  to  buy  their  steil  rails, 
and  so  on,  elsewhere;  some  can’t  pay  for  them  ;  others  make 
their  own.  Wlu  ther  in  the  interests  of  afiriculture  or  for  self- 
preservation,  many  of  Britain’s  export  industries  will  have  to 
chanjic  their  jiroducts  or  their  markets  or  both. 

The  |)ositive  pro|)osals  of  the  re|iort  ativocate  a  five-point 
projiramme  : 

1.  Kncouraj^ement  of  the  production  of  those  ‘‘protective 
foods  ”  of  which  the  consumers’  diet  is  chietly  deficient  and 
which  British  ajiriculture  is  happily  in  the  stronjjest  economic 
position  to  supply. 

2.  Knockinj*  away  the  props  shorinj*  up  the  ‘‘  sidelines  ” 
of  farming',  which  are  no  more  than  processing*  industric's 
based  on  imported  foodstuff,  or  which  tend  to  become  pro¬ 
ducer-monopolies  for  the-  exploitation  of  consumers. 

3.  -Maintenance  of  .State-  help  fur  ajiriculture  on  at  least 
the  same-  scale-  :is  :it  present  but  its  transfe-rence  to  such 
functions  as  re-se-areh  and  the-  improve-ment  of  the  he-alth  of 
live-stock  and  the-  fe-rtility  of  the  soil. 

*  Itritisli  Aj^riculttire :  .1  Report  of  an  Knijairy  orjiianiseif 
hy  Viscount  Astor  and  li.  Sceboinn  Rowntree.  Rp.  4()<). 
15s.  net. 


4.  .Stimulation  of  the  efficiency  of  farminf*. 

5.  Reliance  on  a  bij*  .scheme  of  storatie  a{*ainst  the  emerj*- 
ency  of  war — stora^Je  of  the  impeirted  foods  themselves,  and 
storajie  of  fertility  in  the  soil  and  of  nourishment  in  the 
carcases  of  livestcMk.  The  authors  envisafle  Britain  at  war 
eatinj*  its  way  throujjh  its  herds  while  the  pastures  are 
ploufihed  up  for  cereal  cultivation. 

It  cannot  be  said  that  this  is  a  ‘‘popular”  pro}*ramme. 
It  will  not  please  whole-hoj*  protectionists  or  self-sufficiency 
advocate-s.  It  f'ives  no  sup|H)rt  to  farmers  who  demand 
bij4>*er  and  Ix-tter  subsidies,  nevr  to  the  commercial  vested 
interests  cre-attHl  by  the  State’s  piecemeal  experiments  in 
fosteriiif*  individual  branches  of  a{*ricultural  provluction. 

It  provides  a  much  more  closely  reasoned  and  convincinj* 
arjiument  for  the  (iovernment’s  present  |Milicv  than  any 
spokesman  of  the  (lovernment  has  yet  offered,  even  though 
it  severely  criticises  past  le^jislative  interferences  and  pro- 
|)oses  reversals  of  |K)licy  in  relation  to  beet-sujjar,  bacon, 
cattle  and  marketinf*  boards  which  no  Government  relyinjj 
on  the  rural  vote  could  adofit  unless  it  were  ridinj*  for  a 
Parliamentary  fall.  But  Lord  .\stor  and  .Mr.  Rowntree  back 
their  ar>'umcnts  with  so  miuh  evidence  and  .state  them  after 
so  objective  a  summing*  uj)  of  pros  and  cons  that,  even  if  the 
farming*  community  finds  them  too  hard  to  accept,  it  cannot 
resent  them. 

Pivot  of  the  projiramme  for  increasinj*  the  supply  of  home- 
product-d  protective  fiHHls  is  a  complete  overhaul  of  milk 
jiroduction.  This  is  dealt  with  in  the  most  detailed  and 
valuable  st-ction  of  the  b<H)k.  Reform,  arj^ue  the  authors, 
must  bejiin  with  the  cow.  Her  ex|)ectation  of  life  is  too 
short,  h(-r  profitability  therefore  loo  low.  If  she  stays  in 
the  herd  three  years  h«-r  account  breaks  even,  but  for  every 
year  thereafter  she  earns  for  hi-r  owner.  Yet  the  avera>*e 
life  of  a  dairy  cow  is  only  4.1  years-  half  what  it  should  1h-. 
Only  one  cow  in  twenty  ilies  of  old  a^ie.  The  rest  are 
slauiihtered  because  of  ilisease.  Nothini*  is  more  important, 
it  is  conteiuled,  than  m*-asures  to  im|)rove  the  health  and 
extend  the  life  of  the  dairy  cow,  and  a  bij*  increase  in  ex¬ 
penditure  on  veterin.'iry  research  is  urj^ed. 

For  the  (>5  jM-r  cent,  increase  in  liquid  milk  consumption 
on  which  the  report  chiefly  relies  for  a  restoration  of  the 
dairy  inilustry  which  should  increase  the  herds  by  no  fewer 
than  2.i  million  cows,  a  reiluction  in  price  following*  decontrol 
is  iHistulated. 

While  recommendinf*,  in  the  interests  of  public  health, 
measures  to  encourajie  lar>4ely  increased  production  of  vefje- 
tables,  the  authors  conci-de  that  this  would  not  materially 
increase  af^riculture’s  |)ros|K-rity,  and  for  a  similar  reason 
they  recommend  no  s{)ecial  .State  aid  to  fruit  {‘rowers.  They 
deprecate  the  artificial  expansion  of  pij*  production,  arj^ue 
that  it  should  remain  a  by-product  of  farming*,  and  point  out 
that  the  dept-ndence  of  the  imlustry  on  imjnirted  feeding* 
stuffs  make  this  atti-mpt  at  self-sutficiency  a  burd«-n  on 
national  dt-fence  instead  of  an  aiil  to  it. 

While  {‘ivin>‘  full  wi-ij'ht  to  the  value  of  su>‘.'ir-l)eet  cultiva¬ 
tion  as  strenf'theninj'  the  rotation  at  root-break,  which  was 
providinj*  little  cash  for  the  farm  accounts,  they  come  to  the 
conclusion  that  the  im|M)ssibility  of  fM-et-siij^ar’s  ever  iM-inj* 
able  to  compete  with  cane-siijiar — its  jirice  halved  by  im- 
(iroved  cultivation — makes  continuance  of  the  subsidy  un¬ 
justifiable.  The  {‘uaranteed  price  for  wheat  was  also,  they 
hold,  fixed  at  too  hi{;h  a  level.  In  every  branch  of  a{*ricul- 
ture  where  British  farmers  are  at  a  natural  disadvantaj'e 
•■omfiared  with  overseas  producers  they  advocate  a  {‘radual 
withdrawal  of  public  assistance.  They  conclude  : 

‘‘  It  is  only,  we  believe,  throujih  a  steaily  increase  in 
efficiency  that  we  can  hojx-  to  secure  an  exjiandinj*  market 
for  British  aj'ricultural  (irodiu  ts.  ...  f)n  the  other  hami, 
we  have  taken  the  line  that  several  ex|H“rimental  policies 
that  h.'ive  bec-n  pursued  in  recent  years  with  the  object  of 
stimulating*  |)articular  branches  of  aj'riculture  should  be  re¬ 
vised.” 

The  .State,  in  other  wonls,  will  {‘ently  but  firmly  take 
away  the  crippled  farmer’s  crutihes  and  jiay  for  lessons 
which  w  ill  ti-ach  him  how  to  walk.  IVrha[)s  Drs.  .\stor  and 
Rowntree  have  {‘iven  less  than  enou{;h  consideration  to  reviv- 
int*  the  cin  ulalion  of  the  atrophied  limbs  by  stimulants  to  the 
|)rice-system  which  is  the  bl(M>dstream  of  farminj*. 

A.  E.  B. 


January,  1939 
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New  Food  and  Drugs  Act 

{Continued  from  page  22) 

Section  24  states  that  to  milk  for  sale  or  possession 
for  human  consumption  “  no  water  or  colour,  dried,  con¬ 
densed  or  separated  milk,  or  cream  mixtures  may  be 
added 

Section  27. — If  labelled  “  cream  ”,  packages  for  sale 
or  conversance  must  be  that  part  of  milk  rich  in  fat 
separated  by  skimming  or  otherwise. 

If  labelled  “  artificial  cream  ”,  must  resemble  cream 
and  contain  no  non-milk  ingredient  except  water  (and 
possibly  emulsifier).  Such  shall  only  be  made  on  “  regis¬ 
tered  ”  premises,  unless  for  domestic  use  or  intermediate 
manufactures. 

Cheese  is  defined  as  the  substance  usually  known  con¬ 
taining  no  fat  other  than  milk  fat. 

Section  32. — Butter  may  not  contain  over  16  per  cent, 
water;  defined  as  the  substance  usually  known,  made  ex¬ 
clusively  from  milk  with  or  without  salt  and  other  pre¬ 
servative  and  colour. 

Margarine,  a  similar  water  limit  and  not  over  10  per 
cent,  milk  fat,  which  must  be  declared  to  2  per  cent.; 
defined  as  any  food  which  resembles  butter,  whether 
mixed  with  such  or  not. 

Kivad  and  Flour 

Section  30. — Power  given  to  make  regulations,  ])re- 
scribing  kinds  of  Hour  other  than  wheat,  and  other  sub¬ 
stances,  for  bread — but  only  when  necessary  or  expedient 
for  health  and  nutrition;  or  otherwise  protecting  pur¬ 
chasers. 

Prescribing  the  descriptions  under  which  such  breads 
may  be  sold  and  marked. 

Prohibiting  or  restricting  the  addition  of  any  substance 
or  the  application  of  any  treatment  to  flour  (or  bread) 
for  sale — but  again  only  “  when  necessary  or  ex¬ 
pedient.  .  .  .” 

Controlling  importation,  preparation,  transport,  ex¬ 


posure,  etc.,  of  bread  or  flour  to  prevent  health  danger, 
etc. 

Section  31. — If  forbidden  substances  are  found  either 
in  bakehouse  or  mill  those  in  possession  will  be  required 
to  prove  that  such  are  not  for  use  for  sale. 

Finally,  the  legal  definition  of  “food”  (p.  76)  is  im¬ 
portant.  It  is  “any  article  used  as  food  or  drink  for 
human  consumption,  other  than  drugs  or  ‘water’,  and 
includes:  Any  substance  intended  for  use  in  the  com¬ 
position  of  food.  Any  flavouring  matter  or  condiment. 
Any  colouring  matter  for  use  in  food”. 

In  any  case  the  addition  of  colours,  flavourings,  etc., 
to  food  or  drink  must  comply  with  the  regulations  (Sec¬ 
tion  i)  for  all  additions. 

Development  of  Modern  Evaporation 

{Continued  from  page  13) 

Special  Types 

These  are  now  being  developed  where  high-boiling 
organic  liquids  are  handled,  usually  in  the  vapour  phase. 

The  most  successful  of  these  use  a  mixture  of  diphenyl 
oxide  74  per  cent.,  and  diphenyl  26  per  cent.,  known 
as  “dowtherm”.  Diphenyl  was  first  employed  in  1926 
by  Dr.  Francis  X.  Covers,  a  consulting  engineer  in  the 
U.S.A.,  for  distilling  lubricating  oil  fractions  under  a 
high  vacuum,  but  it  was  found  that  the  eutectic  mix¬ 
ture  of  the  two  compounds  had  a  lower  freezing  point 
than  either  of  the  compounds.  The  great  advantage  of 
“  dowtherm  ”  for  high  temperature  work  is  that  the  pres¬ 
sures  can  be  kept  very  low — e.g.,  at  atmospheric  pressure 
the  saturation  temperature  is  258°  C.,  compared  with 
steam,  100“  C.  Again,  at  40  lbs.  per  sq.  in.  the  tem¬ 
perature  is  about  330°  C.,  against  steam  at  141“  C.  It 
will  be  appreciated,  however,  that  where  steam  at  suffi¬ 
ciently  high  pressure  is  available  “  dowtherm  ”  cannot  be 
considered. 

It  will  be  appreciated  that  so  many  factors  must  be 
taken  into  account  when  installing  evaporating  plant  in 
a  factory,  that  correct  choice  is  a  matter  of  experience. 


Vitamin  D  Incorporation  in  Foods 


I\  .'111  onlin.irv  diet  I  lien-  is  :iliiiost  eerl.'iin  to  he  a  shortage 
of  vit.'iiiiin  I),  ii  fai  t  wliieh  is  to-day  recognised  hy  the  niedie.-il 
profession,  ;is  evidenced  In  tlie  niiinher  of  people,  in  particul.'ir 
nursing  mothers  ;md  cliildren,  who  t.ike,  undiT  doctor’s 
orders,  one  or  more  of  the  m.iny  vit.imin  I)  |)rep;irations  on 
the  m.'irket.  'I'lie  oldest  ;md  chea|H‘st  source  of  vitjimin  D 
is  cod  liver  oil,  hut  some  |H‘ople  find  this  ilitVicult  to  tolenitc', 
so  that  in.'dt  .ind  otlvr  I'xtracts  with  cod  liver  oil,  glucosi'-l ), 
tonics  and  m;my  other  prepar.it ions  are  now  almost  as  well 
known. 

If  .'iddition.'il  \it:miins,  es|)eci.'illy  vitamin  I),  could  1h'  in- 
cor|K)r;ited  in  gener.d  fiMulstuffs  which  are  consumed  hy  every¬ 
one,  there  would  he  no  question  of  vitamin  deliciency,  .'i 
regular  daily  supply  lieing  ,'issured  at  no  extra  cost  to  the 
puhlic.  I'ntil  recently  this  was  im|K)ssihIe  .'is  reg.'irds  the 
natur.'d  vitamins  \  and  I),  Ixuause  these  vitamins  are  derived 
princip.'illy  from  the  livers  of  fish,  and  they  could  not  he 
oht.'iined  without  :i  fishy  t.iste  anil  otlour  which  were  im|).'irted 
to  the  product  in  which  they  were  incorporated,  .\fter  some 
ye.'irs  of  experimental  work,  however,  these  \it.'imins  have 
now  hi-en  isolatixl  in  v.irious  forms  quite  free  from  .'iny 
ohnoxious  taste  or  smell,  and  they  are  ohtainahic  under  the 
trade  name  “  Covitol  ”. 


In  considering  the  finids  into  which  addition.'il  \itamins 
could  he  incor|K)r.ited,  milk  is  the  first  w  Inch  comes  to  mind, 
.'ind  to-d.'iy  there  would  he  no  difficulty  in  offering  this  jirticle 
with  a  st.'ind.'ird  minimum  content  of  vit.imins  .\  and  I)  hy 
means  of  the  addition  of  .'i  very  sm.dl  (.piantity  of  a  high 
potency  vit.'imin  <‘mulsion  w  hich  is  t.isteless  .'ind  odourless. 

Butter  .'ind  margarine  come  next  .'is  suit.'ihle  commodities 
to  contain  vit.imins,  .'is  they  jire  consumed  more  gener.'illy, 
especially  hy  .'idults,  th.in  milk  itself.  Butter,  being  made 
from  the  cre.im  of  milk  will,  in  the  norm.il  w.iy,  contain 
\it.'imins  to  the  extent  of  ahout  ij.imki  Intern.ition.'il  I’nits 
vitamin  .\  and  250  Intern.ition.'il  I'nits  vitamin  I)  per  pound, 
.'ind  to-day  most  m.irgarine  on  the  m.irket  cont.iins  added 
vit.'imins.  Ilowevi'r,  one  could  scarcidy  consume  sutficii-nt 
hutter  or  margarine  to  oht.iin  an  adequate  daily  siqiply  of 
vitamins  .\  and  I). 

('ustard  ixnvder  and  honey  containing  vitamin  I)  ran  also 
he  oht.'iined  to-d.iy,  .'ind  cheese,  chocolate,  coco.a  and  syrup, 
among  many  other  things,  are  generally  consumed  foodstuffs 
in  which  .1  supply  of  vit.imins  could  he  easily  incorpor.iteil. 
The  .'iccumul.'ited  effect  of  a  small  qii.intity  only  in  a  numher 
of  foodstuffs  would  he  sufficient  to  supply  the  huimin  system 
with  the  vitamins  it  requires. 
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NEWS  FROM  THE  INDUSTRY 
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Vitamin  Bi  New  International  Standard 


Thi*  first  International  Standard 
for  vitamin  Hi,  which  consisted  of  an 
adsorbate  of  the  antinenritie  vita¬ 
min,  made  from  rice  polishings,  on 
fnller’s  earth,  has  now  been  replaced 
hy  a  preparation  of  crystalline  vita¬ 
min  Hi  hydrochloride.  In  recent 
years  progress  in  the  study  of  the 
antinenritie  vitamin  has  been  rapid, 
and  this  change  in  the  form  of  Inter¬ 
national  Standard  has  been  made 
possible  by  the  synthetic  preparation 
of  the  vitamin  in  pure  crystalline 
form. 

Extensive  international  investiga¬ 
tions  of  the  properties  of  this 
material  and,  in  particular,  the 
determination  of  its  potency  in 
terms  of  the  original  international 
standard  by  a  variety  of  methods 
have  now  been  completed,  and  the 
members  of  the  International  (’on- 
ferenee  on  Vitamin  Standardisation 
have  nnanimonsly  reeommendeil  that 
the  sample  be  adopted  as  the  Second 
International  Standard  for  vitamin 
Hi,  and  that  the  International  I’nit 
be  defined  as  the  antinenritie  activity 
of  If  mierogrammes  of  the  Inter¬ 
national  Standard  preparation.  This 


recommendation  has  been  adopted 
by  the  Permanent  Commission  on 
Hiologieal  Standardisation  of  the 
Health  Organisation  of  the  League 
of  Nations. 

As  in  the  ease  of  the  other  Inter¬ 
national  Vitamin  Standards,  the  new 
standard  for  vitamin  Hi  is  held,  on 
behalf  of  the  Health  Organisation  of 
the  League  of  Nations,  at  the 
National  Institute  for  Medical  Re¬ 
search,  Hampstead,  N.W.  3,  and  is 
distributed  therefrom  to  national 
control  centres  established  in  other 
countries  for  local  distribution  to 
laboratories,  institutes  and  research 
workers;  and  to  workers  resident  in 
countries  in  which  the  establishment 
of  national  control  centres  has  not 
yet  been  completed. 

Samples  of  the  new  standard  have 
already  l)een  sent  to  the  laboratories, 
institutes  and  research  workers  who 
have  hitherto  received  the  standard 
adsorption  product.  Others  re¬ 
quiring  the  standards  are  asked  to 
make  application  to  the  Department 
of  Hiologieal  Standards,  the  National 
Institute  for  Medical  Research, 
Hampstead,  N.W.  3. 


* 

National  Mark  Scheme  for  Cheese 

Revised  regulations  prescribing 
“Extra  Selected’’  and  “Standard’’ 
grades  for  Caerphillv  cheese,  in  place 
of  the  present  “Selected’’  grade, 
are  proposed  by  the  Minister  of 
Agrienltiire.  This  is  the  power  con¬ 
ferred  on  him  by  the  Agricultural 
Pnxluee  ((trading  and  Marking) 
Acts,  and  H>31.  Copies  of  the 

draft  of  these  Regulations,  which  are 
described  as  Agrieidtural  Produce 
((irading  and  Marking  |Caerphilly 
Cheese I)  Regidations,  1P3S,  are  ob¬ 
tainable  at  Id.  from  H.M.  Stationery 
Ofliee. 

»  *  * 

New  Wavelength 

Radio  Normandy,  whose  adver¬ 
tising  broadcasts  are  sponsore<l  by 
many  food  firms,  have  secured,  by 
international  agreement,  a  new  and 
l)etter  wavelength  of  27 1  metres 
(KMt.i  K  /  es.).  This  was  notified  on 
December  10,  and  the  switch-over 
was  made  two  days  later.  Coin¬ 
ciding  with  this,  the  new  Radio  Nor¬ 
mandy  transmitter  at  Louvetot 
comes  into  regidar  service.  Inter¬ 
national  Hroadeasting  Co.,  Ltd., 
handle  the  advertising  broadcasts 
in  English  from  this  station. 


* 

Free  Passport  Visas 

.Ml  hona  fide  overseas  buyers  visit¬ 
ing  the  1030  Hritish  Industries  Fair, 
which  opens  in  London  and  Hirming- 
ham  on  February  20.  will  be  given 
free  passport  visas.  This  concession 
is  extended  to  include  the  wives  of 
buyers  and  their  children  under  18 
years  of  age,  even  though  they  travel 
on  separate  passports.  The  visas 
can  be  obtained  from  the  nearest 
Hritish  Consular  Officer,  and  are 
valid  for  three  months  from  the  date 
of  issue.  Germany  (including  Aus¬ 
tria),  Russia,  ('hina,  Japan  and 
Ethiopia  are  among  the  countries  to 
which  the  concession  is  made. 

*  •  tt 

National  Physical  Laboratory 
Reduce  Prices 

The  booklet  issued  by  the  Metrol¬ 
ogy  Department  of  the  National 
Physical  Laboratory  on  tests  on 
volumetric  glassware  should  now 
have  inserted  a  copy  of  the  leaflet 
giving  revised  prices  for  tests. 
Pages  28-31  of  this  booklet  are, 
therefore,  now  cancelled. 

On  the  old  schedule  fees  a  dis¬ 
count  of  33',  per  cent,  was  allowed 
on  batches  of  twelve  or  more  vessels 


of  the  same  type  and  capacity.  The 
new  fees  are  on  a  net  basis  and, 
generally  speaking,  are  equal  to  less 
than  the  old  fees  less  the  33j  per 
cent,  discount  previously  only  ob¬ 
tainable  on  batches  of  one  dozen  or 
more  vessels  of  the  same  type  and 
capacity  sent  together  for  tests.  The 
new  schedule  also  covers  a  consider¬ 
ably  larger  range  of  apparatus  than 
the  old. 

»  «  • 

Father  and  Son  Built  this  Business 

Almost  coincident  with  the  fiftieth 
anniversary  celebrations  which  N.  V’. 
Polak  and  Schwarz’s  Esseneefab- 
brieken  of  Holland  are  holding  this 
month,  the  English  branch  of  this 
firm  of  flavouring  essence  and  essen¬ 
tial  oil  manufacturers  celebrated 
their  12i  years  Jubilee  on  Decem¬ 
ber  11. 

It  is  a  sad  comment  that  the 
fiftieth  anniversary  will  not  be  s€*en 
by  either  the  founder  of  the  firm 
or  his  son. 

Leopold  Schwarz  founded  “  Polak 
and  Schwarz  ’’  in  18811  when  he 
starteil  making  flavouring  essences 
in  a  few  rooms  in  his  father’s  house. 
He  was  proprietor,  chemist,  ware¬ 
houseman  and  salesman,  he  was 
Polak  and  Schwarz.  It  was  his  out¬ 
standing  enterprise  that  was  the 
basis  of  the  building  of  the  firm  to 
its  present  size  when  it  has  rami¬ 
fications  in  Holland.  France,  Great 
Hritain,  Germany,  l'.S.A.,and  Italy, 
as  well  as  agents  all  over  the  worhl. 
Hut  Leopold  Schwarz  in  the  course 
of  this  terrific  work  had  overtaxed 
his  strength;  he  eollapse<l  and  died 
suddenly  on  May  a,  11120. 

His  son,  Samuel  Schwarz,  shoul¬ 
dered  the  responsibilities  of  control. 
He  had  in  large  degrt'c  the  admir¬ 
able  qualities  of  his  father.  I'nder 
his  leadership  new  branch  offices 
were  established  in  London,  Milan, 
Messina,  New  York  and  Shanghai. 
Following  almost  tragically  in  his 
father’s  footsteps  he  too  died  on 
September  11,  11138. 

The  concern  is  now  controlled  by 
Samuel  Schwarz’s  cousin,  Mr.  Adolf 
Schwarz. 

•  «  » 

Progress  in  Northern  Ireland 

Fruit  preserves,  milk  powder  and 
maltings  are  among  the  new  manu¬ 
factures  set  up  in  Northern  Ireland 
during  the  past  year.  Results  of  the 
first  twelve  months’  working  of  the 
New  Industries  (Development)  Act 
were  reviewed  at  a  Helfast  luncheon 
on  December  16. 
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MANUFACTURERS’ 


Refrigeration  Deal 

Because  they  have  recently  taken 
up  the  inanufaeture  of  specialities 
other  than  refrigeration,  and  now 
find  that  the  whole  of  the  produc¬ 
tive  capacity  of  their  Warrington 
works  will  he  required  for  fulfilling 
these  new  contracts,  the  Liverpool 
Refrigeration  and  Engineering  Co., 
Ltd.,  have  arranged  with  J.  and  E. 
Hall,  Ltd.,  of  Dartford,  for  the 
acquisition  hy  the  latter  of  their  re¬ 
frigeration  business.  This  arrange¬ 
ment  has  now  been  agreed  upon  be¬ 
tween  the  companies.  Liverpool 
Refrigeration  and  Engineering  Co., 
Ltd.,  will  complete  all  contracts 
they  now  have  in  hand,  but  do  not 
now  accept  contracts  for  refrigerat¬ 
ing  machinery. 

•  •  • 

1837-1939 

A  book  has  been  published  which 
reeiirds  the  progress  and  growth  of  a 
Stamford  engineering  firm.  It  started 
when  Queen  Victoria  ascended  the 
throne — it  still  flourishes.  The  name 
of  the  firm  ehang€>d  with  time;  once 
it  was  known  as  T.  W.  Ashby  and 
Co.,  late  Smith  and  Ashby;  no 
vestige  of  those  names  remains  in 
its  present  designation  of  Black- 
stone  and  Co.,  Ltd. 

The  book  was  written  by  Mr. 
Thomas  Price,  who  was  associated 
with  the  firm  for  many  years.  He 
has  in  writing  this  book,  as  he  puts 
it  in  his  introduction,  told  “  in  little, 
the  story  of  British  industry  over  a 
century  Thus  the  book  well  de¬ 
serves  its  title  of  A  Hundred  Years 
of  Progress.  Britain’s  commercial 
greatness  was  built  upon  the  founda¬ 
tions  provided  by  such  sturdy  firms 
as  this.  *  *  * 

Chemistry  of  Amino  Acids 

“  Amino  acids  are  absorbed  at  a 
higher  rate  than  could  be  expected 
from  their  calculated  molecular 
volume  and  even  at  a  higher  rate 
considering  the  volume  of  the  zwit- 
terions  of  the  ampholytes  being  en¬ 
larged  by  a  shell  of  water  dipoles. 
Varying  the  concentration,  it  appears 
that  the  percentage  of  absorption  is 
not  constant,  but  falls  off  with  rising 
concentration,  Eviilently,  these  sub¬ 
stances  of  physiological  importance 
resemble  the  ‘  physiological  ’  sugars 
(glucose,  galaetosel.  Their  absorp¬ 
tion  is  not  like  a  diffusion,  but  is  a 
proc-ess  complicated  by  the  presence 
of  an  accelerating  factor,  the  effect 
of  which  becomes  more  visible  with 
lower  than  with  higher  concentra¬ 
tions.” 

Thus  Rudolf  and  .Josephine  Hober, 
of  the  Department  of  Physiology, 
School  of  Medicine,  University  of 
Pennsylvania. 

Fredk.  Boehm,  Ltd.,  point  out 
that  both  their  “  Protex  ”  and  pure 
yeast  extract  “  Yeatex  ”  contain 
many  essential  amino  acids. 


:io 


Steam  Control 

Accurate  measurement  by  dif¬ 
ferential  pressure  of  the  flow’  of 
steam,  water,  air,  gas  or  oil  and 
other  fluids  is  accomplished  by  the 
Kent  “  K.M.”  meter.  This  well- 
known  instrument,  which  finds  many 
applications  in  food  factories  as  a 
recorder  of  steam  quantities,  is  de¬ 
scribed  in  its  many  sizes  and  forms 
in  a  booklet  issued  by  George  Kent, 
Ltd.  It  is  claimed  that  “  modifica¬ 
tions  have  recently  been  made  which 
give  still  greater  reserve  of  power, 
greater  accessibility,  greater  sim¬ 
plicity  and  improved  appearance  ”. 
All  the  meters  illustrated  in  the 
l)ooklet,  which  is  available  from  the 
firm,  are  adaptable  for  wall,  panel 
or  post  mounting. 

Whys  and  Wherefores  of  Food 
Colours 

A  booklet  which  deals  thoroughly 
with  the  colouring  of  foodstuffs  has 
been  issued  by  Imperial  Chemical  In¬ 
dustries,  Ltd.,  to  promulgate  their 
“  Edieol  ”  range  of  food  colours.  It 
is  extremely  informative.  A  range 
of  twenty  food  colours  is  illustrated. 
The  properties  of  the  particular 
colour  are  listed  and  conditions  in¬ 
dicating  when  it  should  be  used  are 
given. 

A  usefid  inclusion  is  the  names  of 
the  countries  which  permit  the  use 
of  the  particular  colour.  For  in¬ 
stance,  two  shades  of  yellow  are 


A  review  of  literature  published 

catalogued,  one  slightly  darker  than 
the  other.  The  lighter  shade  is 
permitted  in  France  and  sixteen 
other  countries.  The  dark  shade  is 
not  permitted  in  France,  but  is  per¬ 
missible  in  sixteen  countries  ranging 
from  Belgium  to  Western  and  South 
Australia. 

Air  Filtration 

A  new  catalogue  issued  by  the 
Viseo  Engineering  Co.,  Ltd.,  de¬ 
scribes  their  patent  self-eleaning  air 
filters.  It  is  claimed  that  these  are 
not  static  filters  adapted  by  the 
addition  of  an  oil  pump  to  wash  the 
filter  cells  in  situ  and  necessitating 
the  stopping  of  the  fan  which  moves 
the  air,  but  operate  for  months  with¬ 
out  any  part  of  the  plant  having  to 
close  down. 

Botanical  Drugs  for  Food  Flavours 

An  interesting  list  of  their  botani¬ 
cal  drugs  is  issued  by  Joseph  Flaeh 
and  Sons,  Ltd.  This  firm,  which  was 
established  in  1S8‘J,  import  and  ex¬ 
port  practically  every  kind  of  botani¬ 
cal  drug,  such  as  medicinal  and 
culinary  herbs,  roots,  barks,  leaves 
and  seeds.  Particularly  interesting 
to  the  food  manufacturer  is  the 
range  of  herbs  for  flavouring,  which 
includes  sage,  thyme,  mint,  parsley, 
tarragon,  etc.,  and  the  dried  vege¬ 
tables,  such  as  powdered  onion  and 
horse-radish. 


An  installation 
by  George 
Kent,  Ltd.,  at 
the  new  fac¬ 
tory  of  Heinz. 
The  two  panels 
comprise  com¬ 
bustion  effici- 
e  n  c  y  meters 
and  draught 
gauges;  on  the 
left  is  a  K  M/Cl 
steam  flow 
meter.  New 
Kent  litera- 
t  u  r  e  is  d  e  - 
scribed  above. 
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P  U  B  L  I  C  A  T 

by  the  suppliers  of  the  Food  Industry 


IONS 


A  new  method  for  the  clarification 
of  fruit  juice  is  the  subject  of  a 
leaflet  from  the  Alfa-Laval  Co.,  Ltd. 
The  machine  for  clarification  is 
claimed  to  he  very  suitable  for  juices 


A  descriptive  picture  of  the  Dawson  “  Super  Hydro  ”  bottle  cleaner  and 
steriliser.  This  has  automatic  feed  and  discharge,  visible  operation  and  an 
improved  gear  box.  The  “  Geneva  ”  movement  for  the  intermittent  motion 
of  the  bottles  is  incorporated.  The  machine  complies  with  the  Factory  Acts, 
and  the  particular  one  illustrated  deals  with  8,000  bottles  per  hour. 


Mechanical  Handling 

The  handling  of  goods  in  factories 
is  facilitated  by  transport  by  small 
trucks  which  operate  in  a  number  of 
ways.  Ransomes,  Sims  and  Jefferies, 
Ltd.,  have  just  issued  a  booklet  on 
their  electric  trucks  for  use  in  fac¬ 
tories  and  their  environs.  The 
trucks  described  range  from  the 
fixed  platform  to  the  elevating  plat¬ 
form  types. 


Fractional  Horse-Power  Motors 

A  new  fractional  horse-power 
motor  catalogue  which  consists  of 
descriptive  and  price  leaflets  is  avail- 
al)Ie  from  Metropolitan-V'ickers  Elec¬ 
trical  Co.,  Ltd.  A  prefatory  leaflet 
first  reviews  the  different  types  of 
such  motors,  indicating  their  special 
characteristics  and  their  particular 
applications.  More  fully  descriptive 
leaflets  follow  giving  complete  de¬ 
tails  of  the  various  types. 


For  Food  Machinery 

Fittings  for  the  food  industry  are 
specialities  of  Walworth,  Ltd. 
Accessories  for  food  factory  main¬ 
tenance  are  listed  in  a  new  cata¬ 
logue  and  stock  list.  These  include 
l)rass  stop-cocks,  gate  valves,  S 
traps,  etc. 


Printed  Batch  Analysis 

The  actual  batch  analysis  of  ana¬ 
lytical  reagents,  clearly  printed  on 
labels  attached  to  appropriate  con¬ 
tainers,  is  the  latest  improvement 
introduced  by  the  General  Chemical 
and  Pharmaceutical  Co.,  Ltd.  This 
is  considered  to  be  a  definite  advance 
in  regard  to  analytical  reagents,  pre¬ 
senting  as  it  does  much  fuller  in¬ 
formation  than  mere  maximum  im¬ 
purities.  Below  the  analysis  the  fol¬ 
lowing  is  printeil  on  each  label, 
“  The  above  analysis  is  based  on  the 
results,  not  of  our  own  Control 
Laboratories  alone,  but  also  on  the 
confirmatory  Analytical  Certificate 
issued  by  independent  consultants  of 
international  repute.”  A  pamphlet 
fidly  describing  the  idea  is  issued  by 
General  Chemicals. 

»  •  * 

Rotary  dryers  and  other  drying 
plant  for  food  factories  are  de¬ 
scribed  in  a  leaflet  issued  by  Pratchitt 
Bros.,  Ltd. 


Insulation  and  Testing 

Two  booklets  are  available  from 
Evershed  and  V'ignoles,  Ltd. :  one  is 
a  pocket-book  on  electrical  insula¬ 
tion  testing  subtitled,  “  How  to 
Avoid  Electrical  .  Breakdowns”; 
the  other  deals  with  continuity  and 
polarity  testing. 

Refrigeration  from  the  viewpoint 
of  the  bacon  curing  and  allied  indus¬ 
tries  is  dealt  with  in  a  leaflet  issued 
by  the  Lightfoot  Refrigeration  Co., 
Ltd. 

Dryers,  combustion  plant,  dust 
collection  and  separation  plant  are 
described  in  leaflet  P.lOOl  published 
by  the  Buell  Combustion  Co.,  Ltd. 

A  bi-monthly  leaflet,  KandaWs 
Monthlif  .Vetes,  is  published  by 
.lames  H.  Randall  and  Son,  Ltd., 
dealing  with  current  topics  and  the 
firm’s  equipment  for  food  manufac¬ 
turers. 

An  interesting  form  of  corrosion 
prevention  which  has  a  special  appli¬ 
cation  to  food  plant  is  that  of  metal 
spraying.  Metallisation,  Ltd.,  who 
are  specialists  in  this  process,  have 
two  booklets  which  deal  thoroughly 
with  the  system. 

The  special  application  of  their 
stoneware  in  the  food  industry  is 
summed  up  in  a  leaflet  from  Doul- 
ton  and  Co.,  Ltd.,  Chemical  Stone¬ 
ware  for  Food  Manufacture.  Ten 
different  applications  are  illustrated. 


with  a  large  sludge  content  and  it  is 
possible  to  clarify  juices  which  have 
shortly  before  been  treated  in  order 
to  precipitate  the  impurities  and  pre¬ 
vent  possible  fermentation. 

A  new  air-cooled  engine,  which 
has  application  to  winches,  eleva¬ 
tors,  lighting  plant  and  other  food 
factory  machinery,  is  described  in  a 
leaflet  issued  by  the  makers,  R.  A. 
Lister  and  Co.,  Ltd. 

Their  circular  chart  type  recorders 
for  temperature  and  pressure 
measurements  are  described  in  a 
leaflet  available  from  the  Drayton 
Regulator  and  Instrument  Co.,  Ltd. 

The  application  in  industry  of  self- 
lubricating  bronze  bearings  is  the 
subject  of  a  booklet  available  from 
the  Manganese  Bronze  and  Brass  Co., 
Ltd. 


First  Installation 

Creamola  Food  Products,  Ltd., 
have  recently  installed  a  flat  bag 
filling  and  sealing  unit  for  feeding  by 
hand:  this  is  believed  to  be  the  first 
installation  of  its  kind  in  Great 
Britain,  and  it  was  supplied  by  a 
company  of  only  nine  months’  pro¬ 
duction  activity,  Filling  Machines, 
Ltd.,  of  Glasgow.  This  company 
quite  recently  acquired  the  goodwill 
of  the  automatic  machinery  branch 
of  Caldwell  and  Jackson,  Ltd.,  and 
thus  have  in  hand  a  reserve  of  de¬ 
signs,  suitably  improved  for  a  wide 
range  of  other  machines  for  the  foo<l 
industry. 
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Bricks  Improve  Cows'  Health 


A  now  typo  of  c'avity  liriok  floor- 
iiifr  for  iiso  in  the  aoooniinodation 
provided  for  rows,  pijfs,  and  other 
farm  animals  is  claimed  to  have  an 
important  hearinji  on  the  health  of 
the  animals  and  on  the  milk,  haeon, 
etc.,  obtained  from  them.  The  prin¬ 
ciple  is  that  the  heat  from  the 
animal's  body  is  soon  transferred  to 
the  air  enclosed  in  the  cavity.  This 
heat  is  retained  when  the  animal 
rises  to  feed,  and  when  it  lies  down 
again  the  floor  is  dry  anti  comfort¬ 
able.  The  warmth  spreads  throngh- 
ont  the  entire  floor  and  thus  helps  to 
maintain  an  even  temperature  in  the 
cattle  shed  or  sty.  Woods  Bros., 
Ltd.,  who  make  the  flooring  bricks, 
have  on  record  that  the  milk  yield 
has  been  increased  when  cows  are 
housed  in  shippons  with  floors  con¬ 
structed  from  these  bricks. 


•  »  » 

Change 

B.K.N.  Patents,  Ltd.,  are  to  move 
early  in  to  new  ofliees  and 

works  at  Ilnghenden  Avenue,  High 
Wycombe,  Bucks.  Telephone:  High 
Wycombe  HiJtO  ( t  lines).  Telegrams: 
“  Tooinwnn,  High  Wycombe  ”.  All 
eommiinieations  slundd  be  forwarded 
to  this  address  on  and  after  .Tann- 
ary  U. 

«  »  » 

Control  for  Cunarders 

Steel  dial  thermometers  and  ther¬ 
mocouple  pyrometers  for  engine- 
room  and  boiler-house  temp«-ratiires 
are  being  supplied  to  the  new 
Cnnarder,  Qiircn  KlizahrUi,  by 
Negretli  and  Zambia,  well  known 
for  their  control  instruments  for  the 
food  industry.  Similar  instruments 
were  supplied  to  the  Qiiccn  Marj/. 


OBITUARY 

Sir  Robert  McDougall 

Born  in  1871,  Sir  Robert 
McDougall,  LL.D.,  B.Se.,  was  the 
son  of  Mr.  Arthur  McDougall,  of 
the  City  Flour  Mills,  Manchester, 
which  firm  later  became  MeDougalls, 
Ltd.,  and  finally  MeDougalls  Trust. 
He  was  educated  at  Manchester 
I’niversity  and  Weimar  and  gradu¬ 
ated  B.Se.  at  Manchester.  He  took 
his  place  in  the  family  business,  but 
held  directorships  in  other  concerns,  in¬ 
cluding  the  Peterborough  Brickworks. 

He  devoted  his  energies  mainly  to 
the  maniifaetnre  of  self-raising  flour, 
of  which  his  firm  were  pioneers. 

Although  always  attentive  to  the 
calls  of  his  business.  Sir  Robert  was 
better  known  to  the  general  public 
for  his  generosity  to  the  National 
Trust,  his  great  efforts  for  Man¬ 
chester  I’niversity  and  his  essays 
into  polities. 

In  spite  of  his  great  national  offer¬ 
ings  he  did  not  forget  the  maxim 
that  charity  begins  at  home,  and 
the  city  of  Salford  and  his  alma 
mater,  Manchester  I’niversity,  bene¬ 
fited  in  a  most  substantial  way  by 
his  generosity. 

He  became  a  member  of  the  Court 
of  (Jovernors  of  the  I’niversity  in 
and  in  llf.’tl  accepted  the  post 
of  deputy  treasurer.  The  I’niversity 
acknowledged  his  services  last  year 
by  conferring  on  him  the  degree  of 
LL.D.  His  national  generosity  was 
lewardeil  by  his  knighthood  on  the 
ev«'  of  the  Coronation. 

On  Thursday,  December  la,  he 
died,  as  he  would  have  wished,  vir¬ 
tually  in  harness.  As  he  was  re¬ 
turning  home  from  a  boanl  meeting 
of  MeDougalls  Trust  he  passed  away. 
His  memory  will  last  long. 

»  *  » 

Food  Storage  Advocate  Dies 

Mr.^y.  P.  Dreaper,  O.B.E.,  F.I.C., 
consulting  chemical  engineer,  dieil 


Sir  Robert  McDougall 


on  December  2.  He  was  Chairman 
of  the  Technical  Committee  of  the 
League  of  Science  and  took  an  extra¬ 
ordinary  interest  in  the  question  of 
food  storage  in  warfare,  having 
gathered  round  him  a  body  of  ex¬ 
perts  in  whom  by  virtue  of  his  per¬ 
sonality  he  inspired  enthusiasm. 

Mr.  Dreaper  had  a  world  reputa¬ 
tion  due  to  the  fundamental  tech¬ 
nical  improvements  which  he  intro- 
ilueed  into  the  artificial  silk-making 
process. 

He  was  appointed  superintendent, 
during  the  war,  of  the  (lovernment 
factories  at  Sutton  Oak  (War  Ofliee) 
and  Kllesmere  Port  (Ministry  of 
Munitions). 

He  was  a  member  of  the  Society 
of  Dyers  and  Colourists,  and  had  also 
been  a  member  of  the  council  of  the 
Institute  of  Chemistry. 

Recently  he  became  actively  in¬ 
terested  in  the  preparation  of  biblio¬ 
graphies  for  research  and  industrial 
use  and  was  honorary  secretary  of 
the  Central  Agricultural  and  Scien¬ 
tific  Bibliography,  the  work  of 
which  was  described  on  page  ;t3<>  of 
the  November  issue  of  Food  Mani!- 

FACTl’RE. 

Mr.  Dreaper  was  born  in  1888,  re¬ 
ceiving  his  education  at  the  Finsbury 
Technical  College. 


Quick-Freezing  Makes  Big  Strides  {Continued  from  page  i8) 


It  remains  in  the  tank  in  contact  with  the  chilled  brine 
until  the  contents,  are  frozen.  Following  this,  other 
switches  are  opened  and  the  units  run  by  gravity  to  a 
point  where  they  are  picked  up  by  a  power-driven  chain, 
the  only  moving  part  in  the  entire  apparatus.  The  chain 
conveys  the  units  to  a  thawing  well,  where  they  are  im¬ 
mersed  for  a  few  moments  to  loosen  jiossible  adhesion. 
Then  each  unit  is  up-ended  and  the  containers  dumped 
into  a  casing  machine,  from  which  they  emerge  ready 
cased  and  thoroughly  frozen,  completely  processed  and 
ready  for  storage  and  shipment. 

Bi-ing  wholly  encased  in  a  film  of  ice  the  products 
cannot  be  reached  by  air,  and  thus  oxidation  cannot  take 
place. 


IJnelassilied  Metliods 

The  submerged  tube  mi'thod,  developed  by  William 
Finnegan  {Food  Industries,  May,  1937,  p.  239),  freezes 
a  liquid  (fruit  juice)  in  cans,  which  are  pushed  through 
the  tubes.  With  the  tubes  immersed  in  40°  refrigerant, 
freezing  is  done  in  about  15  minutes. 

With  the  “  Cridericed  ”  method  of  freezing  poultry, 
developed  by  John  N.  Crider  {loc.  cit.,  p.  246),  a  paper 
tube  is  inserted  into  the  eviscerated  body  cavity,  extend¬ 
ing  from  the  crop  opening  at  the  neck  to  the  vent  through 
which  the  viscera  have  been  removed.  Then  the  giblets 
and  a  small  quantity  of  clean  water  are  filled  into  the 
cavity  around  the  tube,  and  refrigerated  brine  at  3°  to 
5“  F.  is  pumped  through  the  tube. 
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INFORMATION  AND  ADVICE 

Vegetulile  Shortenings  —  Fat  in  Cheddar  Cheese ;  Pasteurisation  —  Mustard  Sauee 
Reeipes  —  Salad  Cream  —  Woreester  Sauee  Recipe  —  Non-Separatiug  Mayonnaise  — 

Savoury  Duek  —  Inforniation  Supplied 


Vej»«*tal»Ie  Sliorteniiifjs 

4,649.  We  are  interested  in  material  covering  the 
manufacture  of  cooking  fats  for  household  use.  Could 
you  suggest  where  we  can  secure  information  governing 
the  processing,  and  equipment  required  for  this  purpose? 
(New  Hrunswick.) 

Vegetable  shortenings  are  usually  made  from  mixtures 
of  vegetable  oils,  such  as  cotton  seed  or  nut  oil,  which 
have  been  completely  hydrogenated.  The  hydrogenated 
oil  is  then  mixed  with  a  little  of  the  refined  raw  oil  to 
produce  shortenings.  Alternatively,  an  almost  similar 
product  may  be  obtained  by  hydrogenating  a  raw  vege¬ 
table  oil  to  about  90  per  cent,  of  saturation. 

The  names  of  suppliers  of  equipment  were  given. 

Fat  ill  Cheddar  ('heese;  Pasteurisation 

4,750.  Are  there  any  Government  regulations  stating 
what  the  fat  percentage  {dry  state)  should  be  in  Cheddar 
cheese?  What  is  pasteurisation?  (Mitcham.) 

There  is  no  legal  standard  for  the  percentage  of  milk- 
fat  in  cheese,  but  prosecutions  for  deficiency  of  fat  are 
not  uncommon,  the  justices  being  asked  in  such  cases  to 
fix  their  own  standard  on  the  basis  of  the  expert  and 
trade  evidence  before  them.  The  percentage  of  milk-fat 
in  cheese  varies  in  different  varieties  of  cheese.  A  mini¬ 
mum  of  45  per  cent,  of  milk-fat  in  the  dry  material  has 
been  suggested  for  whole  milk  cheese.  {Bell’s  Sale  of 
Food  and  Drugs.) 

Pasteurisation  is  a  term  used  to  describe  a  heat  treat¬ 
ment  applied  to  milk  to  produce  a  safe  degree  of  sterilisa¬ 
tion.  Various  methods  are  used  : 

1.  Flash  pasteurisation,  in  which  milk  is  heated  to 
i6o°-I70°  F.  and  then  immediately  cooled. 

2.  Continuous  flow  method,  by  which  the  milk  is  held 
at  a  temperature  of  I45°-I50°  F.  for  thirty  minutes  dur¬ 
ing  its  progress  through  the  plant. 

3.  The  holder  process,  consisting  of — 

{a)  Batch  pasteurisation,  in  which  milk  is  held  in  tanks 
for  thirty  minutes  at  I45°-I50*’  F. 

(6)  Continuous  positive  holding  pasteurisation,  a 
variation  of  {a). 

4.  Pasteurisation  in  bottles,  a  further  modification  of 
the  holder  system,  but  which  has  not  made  much  head¬ 
way  in  this  country. 

Mustard  Sauce  Recipes 

4,558.  Please  send  us  recipes  for  making  mustard 
sauces,  simple  recipes  of  good  keeping  quality.  (St. 
Albans.) 

Here  are  two  recipes  which  should  be  used  as  a  basis 
for  experiment : 


FRUIT  S.AUCF 


Dates 

Apple  pulp 
Tomato  pulp 
Onions 
(iarlic 
Salt 

Cayenne  . . 

Ginger 

Vinepr  (16  gr.)  .. 

Acetic  acid  (60  per  cent.) 


15  lb. 
2  gal 

1  ,, 
18  lb. 

2  „ 
4  .. 
li  .. 
li  .. 

26  gal 

1 

2  ” 


Peel  and  chop  onions  and  garlic.  Soak  ground  spices  in 
water  for  forty-eight  hours,  (iently  simmer  all  for  thirty 


minutes.  Pass  through  a  fine  sieve. 
185°  F. 

MUSTARD  RELISH 

Bottle  at  over 

Vinegar  (90  gr.) . 

II  gal. 

Starch 

12’ lb. 

Mustard  flour 

12^  ,. 

Turmeric  . . 

1 

2  ” 

Sugar 

17^  .. 

Salt 

7  .. 

Water  . 

5 

Salad  ('ream 

4,610.  We  wish  to  experiment  and  ultimately  market 
a  salad  cream.  Could  you  favour  us  with  any  suitable 
recipes  and  advice  on  the  manufacture  of  this  class  of 
article,  and  if  any  preservative  is  necessary  to  keep  it 
fresh  for  some  time  after  bottling?  (Devon.) 

Salad  cream  can  be  made  without  the  use  of  heat. 
Preservatives  are  not  allowed  by  law. 

If  you  have  a  stable  emulsion  and  your  oil  does  not 
contain  free  acid  it  should  keep  satisfactorily  if  bottled 
in  airtight  containers.  You  must  be  careful  to  avoid 
beating  air  into  the  mixture  and  to  prepare  it  under  per¬ 
fectly  hygienic  conditions;  utensils  must  be  dry.  The 
vinegar,  mustard  and  salt  will  act  as  preservatives. 
Omitting  flavouring  agents  which  do  not  affect  the  per¬ 
sistence  of  the  emulsion,  the  following  is  a  typical 
formula : 


Oil  .. 
Salt 

Egg  yolk 
Mustard 
Water 
Vinegar 


750  per  cent. 
1-5  .. 

80  ,, 

I  'O  , ,  , , 

3  5  » > 
no  ,, 


The  oil  is  dispersed  in  the  aqueous  phase  (water  and 
vinegar)  with  the  aid  of  the  emulsifying  agents  (egg  yolk 
and  mustard)  and  a  high-speed  beater  of  the  wire  whisk 
type.  For  a  gallon  batch  the  egg  yolk  and  solid  mixture 
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is  beaten  for  five  minutes,  addition  of  the  oil  takes  another 
ten  minutes,  and  the  addition  of  the  vinej’ar  one  minute. 
Finally,  the  mixture  is  stirred  for  one  minute  at  slow 
speed.  The  beater  should  be  below  the  surface.  We 
suggest  you  reduce  the  oil  proportion  if  the  flavour  is 
oily.  Do  not  let  any  oil  drop  into  the  finished  batch,  as 
this  will  cause  separation. 


Worcester  Sauce  Kecipe 

4,629.  Please  let  us  have  a  recipe  for  Worcester  sauce 
to  make  as  a  marketable  product.  (Manchester.) 

The  following  is  a  recipe  for  Worcester  sauce  : 


West  Indian  tamarinds 

Shallots 

(iarlic 

Foot  sugar 

Salt 

('ayenne  . . 

Ginger 
Pimento  . . 

Cinnamon 

Mace 

Cloves 

Lime  juice 

Indian  soy 

Vinegar  (16  gr.)  . . 


50  lb. 
12  ,, 
12  ,, 
50  .. 
20  ,, 
.. 

4  .. 


I 

1 

2  ” 

i  .. 

12  J  gal 
5  .. 
74  - 


Boil  the  tamarinds  with  10  gal.  of  the  vinegar  and  pass 
through  a  pulping  machine  to  remove  stalks  and  stones. 
Dissolve  the  sugar  in  10  gal.  of  the  vinegar  by  boiling 
and  pass  through  a  fine  sieve.  Place  all  ingredients  in 
a  pan  or  vat  and  simmer  for  an  hour.  Pass  through  a 
flat  stone  mill  followed  by  a  fine  sieve.  We  would  point 
out  that  the  quality  of  the  sauce  which  you  ultimately 
obtain  is  very  much  dependent  upon  the  method  of  manu¬ 
facture,  which  must  be  carried  through  with  care  at  every 
stage,  with  which  you  wilt  be  familiar. 


Non-Separating  Mayonnaise 

4,607.  Would  you  tell  us  how  to  obtain  a  mayonnaise 
which  will  not  separate?  The  mayonnaise  sold  here  in 
Sweden  has  a  very  thick  consistency  and  is  almost  as 
stiff  as  to  allow  a  spoon  to  stand  upright  in  it.  Such  a 
mayonnaise  contains  about  75  per  cent.  oil.  For  the 
making  of  mayonnaise  we  have  installed  a  valve  homo- 
geniser  and  have  made  several  experiments  on  this 
machine  to  get  stability  on  the  product,  but  without  suc¬ 
cess.  The  mayonnaise  has  separated  even  after  reducing 
the  quantity  of  oil  considerably.  It  is,  however,  very 
necessary  for  us  to  obtain  a  mayonnaise  of  great  stiffness. 
Could  you  explain  why  the  mayonnaise  separates  when 
homogenised  and  not  when  beaten  in  an  ordinary  mixer, 
the  same  quantity  of  oil  being  used?  In  case  you  say 
that  the  surface  of  oil  which  is  to  be  covered  will  be 
enormously  enlarged  when  homogenised  we  would  ask 
why  the  homogenised  mayonnaise  will  not  become  thick, 
not  even  if  saturated  with  oil  to  the  breaking  point  during 
the  homogenising  process.  (Sweden.) 

Your  problem  as  stated  concerns  the  mechanical  means 
of  manufacture,  but  it  must  be  remembered  that  the  other 
aspects  of  the  problem — the  ingredients  and  their  respec¬ 
tive  proportions,  the  procedure,  order  of  mixing,  and 


temperature,  etc. — all  play  a  part.  Mayonnaise  is  an  oil- 
in-water  emulsion,  and  it  is  necessary  to  start  with  the 
water  and  add  the  oil  gradually,  because  if  you  start 
with  the  oil  a  water-in-oil  emulsion  will  result,  which  is 
the  opposite  of  what  you  require.  The  preliminary  mix¬ 
ing  of  the  water  and  oil  should  be  made  as  thorough  as 
possible,  and  it  is  advisable  to  agitate  the  mixture  during 
homogenisation,  otherwise  there  may  be  large  globules 
of  oil  floating  in  the  aqueous  mass,  and  consequently  at 
times  only  oil  will  be  passing  through  the  aperture,  mak¬ 
ing  for  inefficient  dispersion. 

The  egg  material  is  the  principal  emulsifying  agent, 
and  the  quantity  used  determines  the  nature  of  the 
finished  product  to  a  great  extent.  Its  powers  are  affected 
by  the  acid  of  the  vinegar  to  the  extent  of  the  relative 
(juantities  of  each.  Some  makers  find  that  with  a  mayon¬ 
naise  containing  75  per  cent,  of  oil,  several  passages 
through  the  machine  are  required,  starting  with  a  dilute 
emulsion  as  the  equivalent  of  the  acpieous  phase  for  the 
further  incorporation  of  oil.  A  stiff  product  can  be  made 
with  less  oil  and  without  a  stabiliser,  provided  the  egg 
yolk  and  oil  are  at  a  maximum.  On  the  other  hand,  a 
vegetable  gum  can  be  used  to  provide  the  stability  and 
thickness  required.  These  gums  are  harmless  and  taste¬ 
less  and  conform  to  the  Food  Laws  of  all  countries.  We 
suggest,  however,  that  you  experiment  with  the  pressure 
used  in  the  homogeniser.  A  pressure  of  250  lb.  per  sq.  in. 
may  give  excellent  results,  while  one  of  2,000  lb.  may 
give  a  product  that  separates  easily.  High  pressures  may 
break  the  emulsion,  and  this  seems  to  explain  why  the 
mayonnaise  separates  when  homogenised,  and  not  when 
beaten  in  an  ordinary  mixture.  Low  pressures  and  effi¬ 
cient  emulsification  should  be  the  basis  of  your  experi¬ 
ments. 

Savoury  Duck 

4,644.  Could  you  tell  us  how  to  make  “savoury 
ducks"?  We  require  a  cheap  line  retailing  at  is.  to 
IS.  (id.  (Solihull.) 

We  presume  you  mean  by  savoury  duck  what  is  also 
called  mock  duck,  and,  if  this  is  so,  you  might  try  the 
following  recipe : 

Make  the  usual  type  of  veal  stuffing,  and  spread  over 
a  not-too-thick  steak,  roll  up  meat  and  flatten  to  duck¬ 
like  shape.  Place  in  a  casserole  with  a  little  dripping 
and  bake  for  one  and  a  half  hours.  A  few  very  small 
onions  and  diced  carrots  may  be  added.  During  baking, 
water  is  added  to  make  up  for  evaporation.  The  article  is 
improved  by  browning  at  the  end  of  the  cooking  process. 

Information  Supplied 

4,628.  The  name  and  address  of  a  firm  making  swans- 
down  filter  bags.  (Hereford.) 

The  names  of  firms  were  given. 

4,666.  Manufacturers  of  vacuum  redistillation  plant 
for  redistilling  East  Indian  sandalwood  oil.  (London.) 

Manufacturers  of  this  type  of  plant  were  given. 

4,703.  The  names  of  reliable  firms  who  are  milling 
almonds  in  different  grades.  (Cape  Town.) 

The  names  of  firms  were  given. 

World  copyright  in  this  feature  is  fully  reserved. 

No  extracts  without  permission. 
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RECENT  PATENTS 

These  particulars  of  new  patents  of  interest  to  readers  have  been  selected 
front  the  “Official  Journal  of  Patents",  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  London.  W.C.  2,  price  i.s. 
weekly  {annual  subscription  £2  los.). 


l.ateHt  Patent  AppUeations 

J4022.  HiLLiNGHAM,  C. :  Clip  <levice  for 
hanging  sides  of  bacon,  etc.  November  2j. 
jj<K>5.  Boehm,  Ltd.,  F.,  and  Kewai.d, 
B.  A. :  Manufacture  of  products  from 
eggs.  November  22. 

.13084.  Schroder  and  Co.  and  Knoi.i.en- 
HERii,  K. :  Manufacture  of  margarine,  etc. 
November  14. 

32410.  Boyd,  J.  K.  :  Device  for  sepa¬ 
rating  cream  from  milk.  November  8. 
31888.  MacIlwaine,  a.  W.  :  Treatment 
of  cocoa  beans,  etc.  November  3. 

31861.  Schmidt,  C.  (Schmidt):  Prepara¬ 
tion  of  neutral  fats,  etc.  November  3. 


(Complete  SpeeiBeations  Aeoepted 

4*15.671.  Deutsche  HydrierwerkeAkt.- 
CiES. :  Method  of  and  means  for  protect¬ 
ing  goods  from  pests. 

495,503.  Trioos,  W.  W.  (Burow,  E.)  : 
Ah-thod  of  wrap])ing  pressed  yeast. 

495, 2of).  Vickers,  H.:  Method  of  pre¬ 
paring  meat  or  fish  packed  in  sealed  con¬ 
tainers. 

495,152.  Ges.  fCr  Patentverwertung  : 
Plant  for  freezing  and  storing  fish  on 
ships. 

494,911.  Dubbers,  H.  :  Preparation  of 
crustless  cheese. 

Printed  copies  of  the  full  Published 
Specifications  may  be  obtained  from  the 
Patent  Office,  25,  Southampton  Buildings, 
London.  IF.C.  2,  at  the  uniform  price  of 
15.  each. 


Abstrarts  of  Kerent  Sperifirations 

Group  Abridgments  can  be  obtained 
from  the  Patent  Office,  25,  Southampton 
Buildings.  London,  IV. C.  2,  either  sheet 
by  sheet  as  issued  on  payment  of  a  sub¬ 
scription  of  55.  per  Group  Volume,  or  in 
bound  volumes  price  2s.  each. 

Medicines  as  Foods 

A  preparation  of  vitamin  A  iir  other  fooil 
or  medicinal  substance  in  gelatine  is 
produced  by  incor|>orating  the  desired 
substance  in  aqueous  gelatine,  emulsify¬ 
ing  in  an  oil  which  is  soluble  in  an 
organic  water-extracting  liquid,  causing 
the  gelatine  particles  to  gel,  and  re¬ 
moving  the  oil  and  at  least  a  part  of  the 
water  by  means  of  the  water-extracting 
liquid.  Alternatively,  the  oil  may  be 
partly  removed  by  a  solvent  such  as 
ether,  and  then  the  rest  of  the  oil  and  at 
least  part  of  the  water  are  removed  by  the 


water-extracting  agent.  Suitable  water- 
extracting  liquids  are  alcohol,  acetone, 
propyl,  and  isopropyl  alcohols  and  tli- 
oxane,  and  suitable  oils  are  castor,  soya 
liean,  cottonseed,  and  mineral  oils. 
.\nti-oxiilants  and  sugar  and,  or  glycerine 
may  be  ailded  to  improvi-  the  keeping 
qualities  of  the  prinfuct.  In  examples, 
(i)  a  vitamin  A  solution  or  concentrate  is 
incorporated  with  40  per  cent,  aqueous 
gelatine  at  65°  C.,  castor  oil  with  or  with¬ 
out  alcohol  is  added,  a  polyphase  emul¬ 
sion  is  produced,  and  the  mixture  is 
cooled  to  or  below  8°  C.  to  cause  the 
gelatine  to  gel.  Alcohol  is  then  added 
and  the  mixture  is  treated  in  a  mortar  or 
jar-mill,  filtered,  and  the  gelatine  particles 
are  washed  with  alcohol  and  allowed  to 
staiul  in  alcohol  until  dehydrated;  the 
particles  are  finally  dried,  preferably  not 
alxive  30°  C.  (2)  Vitamin  A  solution  is 
emulsified  at  65°  C.  in  35  imt  cent, 
aqueous  gelatine  containing  sugar  and 
glycerine,  and  the  mixture  is  emulsified 
with  castor  oil  at  65°  C.,  cooled  to  gel  the 
gelatine,  and  the  oil  and  water  are  ex¬ 
tracted  with  acetone,  the  particles  being 
dried  in  an  air-chamber.  Specification 
490,001  is  referreil  to. 

491,2/2.  Glaxo  Laboratories.  Ltd.,  and 
Reynolds,  S. 

Fowl  Preparations  ;  Starch 

A  pnxluct  having  yeast-activating  and 
flour-improving  jirojierties  is  obtained  by 
cooking  starchy  material — e.g.,  jKjtatoes 
— to  gelatinise  at  least  partly  the  starch 
and  subjecting  a  wet  mixture  of  the 
c(K)ked  material  and  an  edible]  acid  salt 
to  an  elevated  temperature  to' Uextrinise 
at  least  partly  the  starch  and  drying  the 
mixture — e.g.,  by  spray-drying  or  drying 
on  a  drum.  Other  edible  salts  having 
flavour-improving  and  yeast-activating 
properties  may  also  be  included.  In  the 
example  given,  jHitatoes  are  steamed  or 
iKiiled  to  c(K)k  them  thoroughly  and  par¬ 
tially  gelatinise  the  starch — e.g.,  in  a 
c<K)ker,  which  delivers  theccxiked  potatex  s 
to  a  jH'eler.  Seven  parts  by  weight  of 
the  jKitatoes  are  next  mixeil  with  one 
part  of  a  mixture  of  62  ikt  cent,  of  mono¬ 
calcium  phosphate,  10  per  cent,  of  calcium 
sulphate,  8  {H‘r  cent,  of  ammonium 
chloride,  and  20  jn'r  cent,  of  .scxlium 
chloride,  the  salt  mixture  being  dissolved 
in  a  small  quantity  of  water.  The  mix¬ 
ture  is  reduced  to  a  smooth  jiaste  or 
liijuid,  acconling  to  the  water  content, 
by  thorough  mixing  at  about  160*  to 
200’  F.  F'or  spray-drying  the  mixture  is 
prepared  in  semi-liquid  form  and  sprayed 


by  a  homogenising  atomiser  downwardly 
into  a  stream  of  hot  air  delivered  to  the 
drying  chamber  at  400"  to  500*  C.,  the 
starch  in  the  product  obtained  being  par¬ 
tially  dextrinised.  Four  parts  by  weight 
of  the  product  may  be  added  to  96  parts 
of  wheat  flour. 

491.569.  Bowen,  W.  S. 

('leaning  Intestinen 

In  a  machine  for  cleaning  intestines  the 
cleaning  rollers  8  have  teeth  10  of  a 
flexible  material — 
e.g.,  rubber  or 
leather,  arranged  in 
pairs,  the  teeth  of 
the  rollers  inter- 
engaging  and  act¬ 
ing  uj)on  the  intes¬ 
tine,  which  is,  as 
usual,  conveyetl  at 
a  s|M-ed  slower  tlian 
ttiat  of  tile  teeth,  so  that  the  teeth  sub¬ 
ject  the  intestine  to  a  scraping  operation. 
The  teeth  may  comprise  straps  10,  which 
are  secured  in  grooves  9  by  bars  11 
screwed  to  the  rollers  8.  The  intestines 
are  admitted  through  a  hopfier  7  in  the 
top  of  the  casing  i  aiul  are  fed  by  a 
roller  2  co-operating  with  an  ailjustable 
pressure  plate  3. 

492, (nV6.  Pam,  F.  C. 

Preserving  Meat 

Meat  which  has  been  subjectetl  to  pre¬ 
liminary  chilling  is  stored  in  a  storage 
chamber  containing  an  atmosphere  con¬ 
sisting  of  air  and  ozone  and  no  other  con¬ 
stituents  in  appreciable  projxirtions  gene¬ 
rated  by  an  ozoniser,  the  high-tension 
electrwles  of  which  are  not  exjxised  to  the 
atmosphere.  The  pressure  of  the  atmo¬ 
sphere  in  the  chamlier  may  be  above, 
equal  to,  or  below  atmospheric,  and  the 
temperature  in  the  chamber  may  be  above 
32°  F. — e.g.,  35°  F.  The  ozonisers  used 
may  Ih‘  constructed  as  tlescribed  in  Speci¬ 
fications  461,217  and  462,767  (both  in 
Group  XL). 

492,612.  Nevanas,  S.  V. 

('ereal  Preparations 

I’articles  of  cereal  grains,  preferably 
screened  for  uniform  size,  are  cooked  in 
water  in  a  rotary  steam  cixiker  at  alxiut 
18  lb.  pressure,  and  are  then  dried  in  a 
current  of  cool  air  till  they  have  a  mois¬ 
ture  content  of  approximately  28  to  33 
|x*r  cent.  The  grits  are  then  passed 
through  a  separating  machine  to  segre¬ 
gate  the  particles  and  are  subjected  to 
pressure,  as  by  rolling,  to  flatten  or  de¬ 
form  the  particles  without  reducing  them 
to  flakes.  The  flattened  |>articles  are 
dried,  preferably  to  a  moisture  content 
of  alxiut  12  per  cent.,  and  are  subjected 
to  “gun-puffing,”  finally  Ix'ing  dried  to  a 
moisture  content  of  alxiut  2  jier  cent. 
\V’hoh‘  grains  may  be  use«l  instead  of 
particles.  The  pnxluct  may  be  flavoureil 
after  puffing  by  the  addition  of  salt, 
sugar,  or  saccharine;  it  may  serve  as  a 
Ixise  to  be  coated  with  candy,  syrup,  or 
cheese. 

491. jS6.  Kellogg  Co. 


to  '9 
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NEW  COMPANIES 


Aston’s  Stores  (Aldridge),  Ltd. 
(.V<f>.‘>25.)  N'ovtnilur  y.  (',r(x:trs,  con- 
fi-ctioiH-rs,  b.'ikiTS,  etc.  £i,2(K).  Dirs.: 

K.  Aston,  i<K),  Foley  K<ki<1,  Streetley, 
St.'ilTs;  K.  1'.  Aston,  58.4,  College  Koad, 
Kingstaiuling,  |{irmingham;  L.  S.  Aston, 
21,  High  Street,  Aldridge,  Stalls. 

George  Barber  and  Sons  (Coventry), 
Ltd.  (.•$  4b,,4<>y.)  Novt-niber  ly.  Whole- 
siile  grcK'ers.  ^!o,tH)o.  Perint.  tiirs.  : 
\V.  N.  llarber,  Hryn  Cdas,  Park  Koad, 
Coventry;  Miss  li.  Si.  Harber,  74,  Sbmey 
Koad,  Coventry;  (lertruile  M.  Harber, 
He«Thw(K)d,  \V»'stw(HKl  Heath  Koatl, 
Coventry. 

R.  A.  Bellham,  Ltd.  (3.46,  i2y.)  Nov- 
einlK-r  11.  80,  Higli  KckuI,  Willestlen 
(Ireeii,  X.W.  Hutchers,  etc.  £2,5^). 
Dirs.:  K.  A.  Ihllhain  and  Mrs.  A.  K. 
Hellliain,  J07,  drove  Einl  Gardens,  St. 
Jt)hn’s  \V<kk1,  London,  N.W’.S. 

Central  Counties  Ice-cream,  Ltd. 
(j4(),257.)  N\)veinl>er  lO.  44,  Wellington 
Ko;id,  Dudley,  Worcs.  To  take  over  the 
bus.  of  ice-cream  nichts.  cd.  on  at  Wel¬ 
lington  Koad,  Dudley.  £5,000.  Dirs.: 
.•\.  Pioli,  .44,  Wellington  Koad,  Dudley; 
!<'.  W.  Gould,  II,  Hradhy  Street,  Tipton; 
l'\  .\.  Fletcher,  Stockwill  End,  Wolver- 
hain|)ton. 

Economic  Tea  and  Supply  Co.,  Ltd. 

(445, 4y5.)  November  2j.  213,  Etlmuml 

Itoad,  Sln-flield.  Mnfrs.  of  and  tllrs.  in 
and  distributors  of  t»-a,  collet*,  cocoa,  etc. 
£5,(kk).  Permt.  dirs.:  F.  (i.  Simi>son, 
1O2,  Springfield  Koad,  Shellield;  J.  North¬ 
east,  ly.  Meadow  Viiw  Koatl,  SheflieKl; 
W.  Northeast,  2,  Hastings  Mount, 
Slu-nield. 

Elkes  and  Fox,  Ltd.  (340,(m>8.)  Nov¬ 
ember  8.  To  take  over  the  bus.  of  biscuit 
mnfrs.  cd.  on  at  Ketl  Cat  Dane,  Hurs- 
cough,  Lancs,  by  Lavery’s  Hisiuits,  Ltd. 
£25,000.  Dir.:  M.  S.  Fox,  Biscuit  Works, 
Hatley. 

Nicholsons  (Caterers),  Ltd.  (346,481.) 
November  22.  Cafe  pro|)rs.,  caterers,  etc. 
The  Em4)ire  CalV*,  15,  Hradshawgate, 
Holton.  £5.»hk).  Dirs.:  J.  L.  Livesey, 
137,  Smithills  Dean  KckuI,  Holton;  I*'. 
.Nicholson,  5,  AlK*rcorn  Koad,  Smithills 
Dean  Koad,  Holton. 

Overseas  Produce  Trading  Co.,  Ltd. 

(346,352.)  November  18.  57,  Grace- 

church  Street,  Ivondon,  E.(L  3.  To  im- 
|K)rt,  ex|H)rt,  buy,  sell,  and  deal  in  fruits, 
vegetables,  wines,  canned  giKxls,  foreign 
and  colonial  4)roduce,  etc.  £2,21x1.  Dirs.: 
To  be  a|>|x>inted  by  the  subs. 

Qualitybake,  Ltd.  (346, 45y.)  Novem- 
IxT  21.  .23-4,  Bridge  Strc*et,  Bristol,  i. 

Bakers,  etc.  £2,(xxi.  Dirs.:  !<'.  C.  Kich- 
ardson,  5y,  Queen  Charlotte  Street, 
Bristol;  H.  Gattiker,  81,  (Jaklield  Koad, 
Selly  Park,  Birmingham. 

W.  Richards  (Aston),  Ltd.  (345,(345.) 
November  5.  Pork  butchers  and  ham  and 
bacon  curers.  £2,(xx).  Permt.  dir. :  J.B. 
Mayers,  Packwcxxl,  Shirefcxit  I^ine,  b'our 
(3aks,  Warwickshire. 

O.  C.  Russell  (Bakers),  Ltd.  (345,(328.) 
November  5.  i.  High  Street,  Newjxirt, 
l.D.W.  Bakers,  confectioners,  and  retail 


gnxrers.  £i,2(K).  Dirs.:  G.  C.  Kussell, 
Llangua,  White4)it  I^me.  New4x)rt;  W.  J. 
h'allick,  2,  East  View,  New|x(rt:  L. 
Ji'imings,  (),  Clarence  Koad,  Newjxirt. 

Sullivans  (Fruiterers),  Ltd.  (345.<)oy  ) 
Novemlx-r  .4.  To  take  over  the  bus.  of 
fruiterers  cd.  on  at  22  and  .41,  Cr.aveii 
Park  Koad,  Harlesdeii,  N.W.  10,  and  at 
250  and  2(h),  Kentish  Town  Koad,  N.W.  5. 
£y,(xxi.  Dirs.:  W.  A.  Hailey,  250, 
Kentish  Town  Koad,  N.W.  5;  C.  F'. 
Hailey.  loa.  New  Parade,  Craven  Park 
Koad,  Harlesden,  N.W. 

Ward  and  Strong,  Ltd.  (346,574.) 
Novemlxr  24.  .47,  Great  Kussell  Street, 

London,  W.C.  I.  Ketail  and  wholesale 


TRADE 


BENCREST.  —  tx>i,4y3.  Edible  oils  and 
edible  fats.  Bk.nni.nca  (Mit(Mam),  Ltd., 
33,  .Mortimer  Koad,  Mitcham,  Surrey. 
(.•\ss(xiated.)  November  23. 

BEVAMEDE.  —  585, 41x3.  Milk  products 
for  food.  Bevamedk  Daikies,  Ltd., 
Wicklow  I^xlge,  Melton  Mowbray,  Leices¬ 
tershire.  (By  Consent.)  Novemlx-r  it). 
CANOVIS.  —  583. 2y4.  Flour.  Hovis, 
Ltd.,  154,  Grosvenor  Koad,  Westminster, 
London,  S.W.  1.  (Assixiated.)  Novem¬ 
ber  23. 

CUPID. — 586,258.  Biscuits,  but  not  in¬ 
cluding  chocolate  biscuits.  W.  and  K. 
Jacoh  and  Co.  (Livekeode),  Ltd.,  286- 
316,  Scotland  K(kuI,  Liver|xx)l.  (By 
Consent.)  Decemlx*r  7. 

Clux'olate  biscuits  wilt  lx*  struck  out 
from  the  g(x)ds  of  Kegistration  No. 
32o,3txj  (1675)  if  and  before  the  a|)plic- 
ants'  mark  is  registered. 

DAY  DREAMS. — (k>i,536.  Chocolate  and 
confectionery.  Kowntkee  and  Co.,  Ltd., 
The  Cix'oa  Works,  Wigginton  K(Kid,  York. 

( Assix'iated.)  December  7. 

ELEPHANT. — fx)i,5y4.  Yeast.  T.  Whit- 
tick  AND  Son,  Ltd.,  48,  Cogan  Street, 
Hull.  (Assix'iated.)  November  23. 
EXPRESS. — 587.072.  Lard  (for  food)  for 
sale  in  the  United  Kingdom  of  Great 
Britain  and  Northern  Ireland  and  for 
export,  except  to  Africa.  Kobekt  Wii.son 
AND  Sons  (Bakkhead),  Ltd.,  Koyse  Koad, 
Traflord  Park,  Manchester.  Novemlx  r  16. 
FLAVIA. — 582. yy8.  Cooked  meats  for 
human  consumption.  K.  W.  Hoi.den, 
Ltd.,  Primrose  F'actory,  Katclifle  Street, 
Harwell,  Eincashire.  (By  Consent.) 
November  16. 

HIGHLIGHTS. — <'x)i,757.  Chocolate  and 
confectionery.  Kowntkee  and  Co..  Ltd., 
The  C(x'(Ki  Works,  Wigginton  Koad, 
York.  November  23. 

LUVITA.  —  601,(326.  Preparations  for 
making  beverages.  The  1*:ngi.isii  and 
Scottish  Joint  Co-operative  Wholesale 
ScK'iETY,  Ltd.,  icxj,  Leman  Street, 


butchers  and  [irovision  mchts.  £6,(xx). 
Dirs.:  F.  D.  Ward,  y,  Sunnyfield,  Mill 
Hill.  London.  N.W.  7;  G.  E.  Strong,  222, 
Hale  Lane,  lulgware,  Middlesex:  A.  C. 
Ward.  (18,  Stag  Lane,  Edgware,  Middlesex. 
Willow  Restaurant  and  Cafe,  Ltd. 

November  18.  Kestaurant  and 
c.ale  |)ro|)rs.  15,  liastcheai),  London. 

Fi-C.  3.  £i,(xh).  Dirs.:  To  be  a|)4)ointed 

by  the  subs. 

Wood’s  Table  Dainties,  Ltd.  (3.46,180.) 
.November  12.  Mnfrs.  of  and  dirs.  in 
fiMMlstulTs.  etc.  £10. (XX).  Permt.  dirs.: 
('.  B.  Wixxl,  Normandy,  Devonshire 
.\venue,  Amersham;  W.  Leuw,  20,  Queen’s 
Court,  Queensway,  London,  W.  2. 

The  ahoi'e-iiientioued  particulars  of  neu> 
companies  ref^istered  are  taken  from  the 
Daily  liei-ister  compiled  hy  Jordan  and 
Sons,  Ud. 


MARKS 


London,  FLi.  (.Assixiated.)  Novem¬ 
ber  30. 

MILCON.  -tM)i,732.  Milk  concentrate  (for 
food)  and  condensed  milk.  Kkaet  Cheese, 
Co.,  Ltd.,  Silverd;de  KikkI,  Hayes,  Mid¬ 
dlesex.  December  7. 

MORNING  MIST.— tx)i,4io.  Fish,  fruit, 
vegetables,  and  jam,  all  being  canned 
goods.  Sale,  Tii.nerv  and  Co.,  Ltd.,  3, 
Lloyd’s  Avenue,  London,  FLC.  3.  Nov¬ 
ember  16. 

PROLAC.— tKM).8</).  Milk  foods  for  infants 
and  invalids.  Cow  and  Gate,  I.td.,  Cow 
and  Gate  House,  Stoke  Koad,  Guildford, 
Surrey.  (.Assix'iated.)  Det'cmber  7. 
SEROLAC. — 11586,6.47.  Milk  sugar  (for 
food).  Whev  Products,  Ltd.,  London 
House,  35,  Crutched  F'riars,  I^indon, 
IC.C.  3,  and  The  F'actory,  Haslington, 
nearCrewe.  (By  ('onsent.)  Novemlx‘r23. 

I’ser  claimed  from  December  15,  iy28. 
SHOPPING  TIME.  —  (xx),27o.  Biscuits 
(not  being  food  for  animals).  Burton’s 
Gold  .Medal  Biscuits,  Ltd.,  Buchanan 
Street,  Black|Kx)l.  .November  16. 

SPAM  . — CHX),yy3.  Preparations  in  tablet 
or  liquid  form  for  use  in  colouring  meat 
products.  John  Crami-ton  AND  Co.,  Ltd.. 
Pomona  Spice  House,  Altrincham  Koad, 
Sharston,  Wythenshawe,  Manchester. 
Novemlxr  23. 

SUNCLAD.  —  (x)i,.4  45.  Fresh  fruits. 
.Nestor  P.  Simoes  and  Cia  Ltda., 
.Avenida  Kio  Branco  y,  Kio  de  Janeiro, 
Brazil.  .November  i(). 

TOTEM.  —  tM)2,3  4o.  Chocolates.  C. 
Kunzi.e,  Ltd.,  i5().  Broad  Street,  Bir¬ 
mingham,  15.  Detember  7. 

this  list  of  trade  marks  of  interest  to 
readers  has  been  selected  from  the  “  Official 
Trade  Marks  Journal”,  and  is  published 
by  permission  of  the  Controller  of  H.M. 
Stationery  Office.  J  he  journal  can  be 
obtained  from  the  Patent  Office.  25, 
Southampton  Huildiiif’S,  London,  Il’.C.  2, 
price  is.  weekly  (annual  subscription 
£2  los.). 
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Food  Manufacture 


BIRMIUCMAM 

SiCTtOt, 

fO**0  •  9  *•<•* 


Enamelled  Metal  Products 
Corpn.  (1933)  Ltd. 


These  four  points 
characterize 

PFAUDLER 

Plaudlfr  (ilass-Lint'd  Eqiiipmrnt  is  known  in  all  parts  of  thr  world  for  its  hygienic 
c«)nslrnction.  Below  are  given  just  four  reastms  that  reromntend  its  use  by  Food 
Manufacturers -  cithers  will  be-  found  in  our  catalogue  FP.  15  for  which  we  invite 
you  to  write. 


Artillery  House,  Artillery  Row 
London,  S.W.1. 

Works ;  Leven,  Fife 


EXPORT  DIVISION 
INTERNATIONAL  PFAUDLER  LTD. 
9.  Artillery  Row,  London,  S.W.1 
ENGLAND 


N().\-(l().\T'.\.MI.\ATTN(i.  PrcKlucts  that  are  trusted  to  Pfaudler  Glass-Lined 
Kquipnient  are  not  subject  to  spoilage  by  metallic  contamination.  This  ensures 
the  preservation  of  llavour  and  colour. 

S.\FK(«L’.'\R1).S  PURITY.  The  original  purity  of  the  ingredients  is  safeguarded 
by  the  glass  lining  of  Pfaudler  Kquipment  throughout  the  process.  This  ensures 
the  quality  of  the  finish«-d  prcKluct. 

E.\S^'  TO  GI.KAN.  The  snuMith  glass  lining  is  easily  and  thoroughly  cleaned 
with  the  minimum  of  time  and  elfort.  It  affords  no  cre\  ices  in  w  hich  harmful 
bacteria  may  lurk  and  breed. 

WITHS  r.\.\l).S  .\GI1)S.  Pfaudler  (ilass-I.iin‘d  K(|uipinent  remains  inert  in  the 
presence  of  acids  which  an-  responsible  for  the  retention  of  natural  I'ckkI  colour 
and  llavour. 


PFAUDLER  glass-lined sf eel  EQUIPMENT 


VALVES 


FOR  STEAM  ^ 
AND  WATER 
SUPPLIES  — 
QUICK  AND  EASY 
TO  OPERATE 


m 


Qibb 


The  valves  are  heavily 
made  in  gunmetal, 
fitted  with  renewable 
composition  discs  for 
any  service,  giving 
long  life  with  low  cost. 


We  specialise  in  reducing 
valves,  steam  traps,  &  con* 
trol  valves  for  any  duty. 


iRiiiSH  9TEAM  Specialties 


FLEET  STREET,  LEICESTER 


OitQgQiSlE 


CTSBlIll'Bfcii 


As  a  powerful  stabilizer  and  suspend¬ 
ing  agent,  Gelozone  is  definitely 
without  equal,  whilst  it  also  has  the 
valuable  advantage  of  being  absolutely 
pure.  To  the  numerous  products  in 
which  Gelozone  is  successfully  used 
must  now  be  added  milk  drinks. 
Manufacturers  of  these  and  similar 
beverages  both  at  home  and  overseas 
are  unanimous  in  declaring  that 
Gelozone  adequately  satisfies  all  their 
requirements. 

Beth  Din  has  approved  the 
use  of  Gelozone  in  Kosher 
products. 

Details  and  prices  of  Celozone  gladly  sent  on  request 


) 


WHIFFEN  &  SONS  LID. 

Carnwath  Rd.,  London, S.W.6 


TO  DAY! 


I 


TINNING  and 
RETINNING 

Of  Articles  used  for  FOOD 


GENERAL  TINNING 


GREASE  TINNING 


ELECTRO  TINNING 


T.  GAMESON 


AND  SONS,  LIMITED 


DUDLEY  STREET 


WALSALL 


.lahn  ral«*nl  K  V  A  1*0  It  ATI. 
m«*lho«lN  «*nNur«*  eronomiral 
r«*M  all 


paiiipliU't  on  iht*  siihjet  t  of 
iiKMlern  Variiiiiii  t*va|M»rali<ni,  in  double 
and  (|uadrii|)le  Effeel,  plus  llieriiio- 
reeom|uession,  free  on  refjuesit. 

]Nnineroii8  evaporatin”;  Plants  for  beef 
exlrael,  filiie,  gelatine,  glycerine,  in¬ 
stalled  in  home  and  oversea  faetories, 
also  speeial  filtering  Plant  for  gelatine, 
licpiors  ;  for  condensetl,  sugared  milk 
ami  evaporated  to  be  converted  into 
powder. 

IVlACIllNERY  for  cbemieals,  cocoa, 
sugar,  for  starch  from  potatoes, 
tapio<‘a,  arrowroots. 


F.  .lAIIX  A  I  II.  f-'cod  &  Chemical  Engineers 


Niimeroii'i  ()uii  ltriti>li  iiml  I '..S.A. 

Variety  of  iiiacliiiu's  on  show  at 


:tl  YOltK  WAY.  KIAirS  I  llO^iS 
IJIATIOA.  A.  I 


(allies:  “  .Maskiiier,  I.onilon  ” 
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Food  Manufacture 
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ARTHUR  HOLDEN  &SONS  LT? 


W  Anti-acid,^ 
'  non-poisonous  gold 
coating.  Preserves 
the  rich,  fresh  colour 
Land  flavour  of 
^  all  fruits.  A 


Make  sure  that  the  product  you  place 
inside  the  tin  ••  turns  out  ’’  satisfactorily. 
That  the  full  freshness,  colour  and 
flavour  is  preserved. 

That  the  contents  of  every  canned 
pack  you  send  out  enhance  your  trade 
name. 

Trust  Zinnatine  Lacquers  for  this  pro¬ 
tection— ALL  THE  BEST  PACKERS 
COME  TO  US  FOR  THEIR  LACQUERS. 
Full  particulars  gladly  sent  on  request. 
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We  supply  a  special 
grade  of  Glycerine  for 
edible  purposes.  May 
we  have  your  enquiries? 


GLYCERINE  LIMITED  j 

UNILEVER  HOUSE,  BLACKFRIARS  j 
LONDON  E.C.  4  | 

Phone:  Central  7474.  Grams:  Glymol,  Telex,  London  | 


DUST  FREE  VENTILATION 

The  Musgrave  Pure  Air  Unit  is  a  combined  heating  unit 
and  air  filter,  designed  to  give  a  supply  of  warmed  fresh 
air  free  from  all  impurities.  Write  for  full  particulars. 


Also  Manufacturers  of  the  famous  Musgrave  Works  Heating 
Stoves  and  direct  fired  units  and  economical  factory  heating. 


Musq 


Member  of 


rove 


and  Company,  Limited 
31  KING  STREET  W£8T,  MANCHESTER 

St.  Ann*i  Ironworks.  Belfast.  Brettenhsm  House.  Lancaster  I’lace.  London. W.C.2 
Mr.  Harry  Fowler,  2  Belle  Vue  Crescent,  l.landaff  North.  Whitchurch.  CarJiflf, 
Mr.  k.  L.  X^hitsker,  29  Cooper  Road,  W'estbury-on-Trym.  Bristol. 

Mr*  V*  E.  Hood,  11  Fishescoates  Avenue.  Burnside.  Glasiow. 


iK»r 


^or  the  Ktraifsht  mid 


PERFECT 

DRIVE 


Reduce  the  handicap  of 
Power  Transmission  Leakate 
by  usin(  TEON  Belts. 

Every  inch  of  the  surface 
translatinc  power  into 
DRIVE,  and  consistently 
efficient  under  all  conditions. 
Be  sure  to  specify  TEON, 
acknowledged  the 
world’s  Best  Belting 


Fleming, 

BIRKBY  & 
GOODALL  Ltd. 

WEST  GROVE  MILL 
^  HALIFAX,  ENGLAND 

London  Office  &  Stores: 

Broad  St.  House,  54  Old  Broad  Street,  E.C.  2 


Other  products  include; 

LEATHER,  HAIR,  COTTON,  BALATA,  RUBBER 
BELTING,  HYDRAULIC  LEATHERS,  ETC.  CON¬ 
VEYOR  BELTING.  VEETEON  V-ROPE  DRIVES 


Ivi 


Food  Manufacture 


"%(xuk"  JltoMem  sA»utd  fie  " owts’'—"%”? 

heoause,  <lue  to  our  vast  international  experience,  we  have  het  n  able  to 
assist  Customers  to  solve  their  most  <lillienlt  problems  eoiieeriiing  their 
varied  productions.  Inclinled  in  onr  large  range  of  machinery  are: 


Automatic  Flat  Haj!  Filliii*:  and  Sealinj'  Machines,  Sealing 
Machines  for  bags  or  cartons.  Labelling  Machines,  Tube  Cartoning 
Machines,  and  combined  Labelling  and  Cart»ming  Plants. 


If  e  are  u  aiting  to  assist  you,  so  please  write  or  'phone 

JAGE^BERO  LIMITER 

AFRICA  HOUSE,  KINGSWAY,  I.ONDON.  ^  2 

’IVIeidmiif  llOl.liorii  lVi«>/2’.’41 


Fitf.  68S.  “RELIABLE"  STEAM-PUMP 
For  thick  and  hifhly  viscous  fluids,  also  made  for  belt  and  motor  drive 

Apply  for  Catalogue  No.  41a 

JI@SiP>H  S  S©lljlS 

Culwell  Works,  WOLVERHAMPTON 


drams ; 

Etnns,  Wolverhampton. 


PktHi : 

20864  5  Wolverhampton. 


LONDON  OFFICE:  109,  KINGSWAY,  W.C.  2. 

Phone:  Holhnrn  1091.  Grami;  "  Dryusbo.  Wcstcent.  London." 


fea/e  we^fuut  ieM 

im 

-WITH  DOUGIAL,^ 

LAWSON  PULLEYS  '  / 

A  thoroughly  reliable  pulley —  ^ 

which  means  a  Douglas  Lawson 

pulley  —  is  so  carefully  made  //  I 

and  finished  that  no  undue  /  •  / 

wear  or  distortion  of  the  belt 

takes  place.  Install  Douglas 

Lawson  pulleys  and  you  will 

find  that  belts  last  longer  and  give  less  trouble  than  with 
any  other  type  of  pulley. 

Douglas  Lawson  pulleys  are  constructed  from  the  finest 
materials  to  meet  any  demand  put  upon  them  for  steady, 
reliable  service.  A  catalogue  with  full  details  and  prices 
will  gladly  be  sent  on  request.  This  catalogue  will  be  of 
interest  to  you.  May  we  send  It? 

DOUGLAS  LAWSON 


AND  (0.  LTD. 


B  I  R  S  T  A  L  L 


LEEDS 


TEltPHONeS:  BATLEY  598-9  TELEGRAMS:  PULLEYS.  BIRSTALL.  LEEDS 
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A  lUtok  also  of  I'se  for  Final  Manufacturers 

MACHINEKY 

A3^ll 

EtiriPMEXT 

OF  TIIK  (  ANF  SKi  VH  KA(  TORA 

Ity  L.  A.  TKO>ll%  A.M.IAIet  li.E. 

1  lial  this  book  lias  value  for  llie  l-’ooil  Industrialist  as  well, 
may  be  gathered  Irom  the  Ibllowini;  exierpt  Iroin  a  “  FOOD 
MAXl'FACrFL’RH  ”  rev  iew,  dated  .March,  i<)37: 

“  Susar  macbinery  has  become  an  exact  science. 

Ibis  book  proves  it;  and  it  therefore  alfords  an 
occasion  for  manufacturers  of  other  foods  to  bumble 
themselves  in  amazement  before  these  high  tech¬ 
nical  achievements  and  to  hasten  to  take  full 
advantage  ol  the  experience  of  a  great  industry  and 
of  a  great  exponent  of  it.” 

I  his  book  has  been  written  by  an  engineer  who  has  con¬ 
sidered  the  pra(  tical  aims  of  an  industry  ;  and  the  wealth  of 
iiilormation  contained  in  it  concerning  machinery  which  is  to 
b<'  found  in  the  food  industry  as  well  offers  fresh  scope  for 
practical  improvements  in  that  and  other  allied  industries. 
Manulactun-r,  operator  and  desigiuT  can  all  benefit  by 
studying  the  book. 

(>44  pagi's.  bib  line  and  1 33  plate  illustrations.  30s.net. 

Puhlisheil  hy 

N  O  K  M  A  i\  K  ()  I)  G  E  R 

«  IDOI.  LANK,  L0M)0>, 


1?\hETHER  YOU’RE 

ting  the  best 
OF  YOUR 

iCESSlHO  EQU'F’MEJ^- 


Selector  Switch 


Indicator  tnd  6-^ 


electrical 


distance 

IHERNIONIETERS 

'  help  you  to  get  the 

temperature 

right  anyway  I 


And  we  can  possjbjy 
«  well- 

directions  as 
e  g  Flowmaiers  for 
steam.  CO*  meters 
for  flue  gas  analysis 

and  gas  storage  and 
humidity  ma-ers. 


LTD. 


ELUOTT  BROTHERS, 


MASTER  of  YOUR  TRADE 

Completion  of  this  form 
will  keep  you  fully  in- 
formed  in  all  branches 
of  the  manufacture  of 
FOODSTUFFS 


FOOD  MANUFACTURE, 

17,  STRATFORD  PLACE.  LONDON,  W.l 

1  enclose  herewith  10s.  Please  send  FOOD 
MAJ^UFACTURE  regularly. 

Signed . 

Address  . 


Please  uTite  clearly 
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Food  Manufacture 


;  temperatures 
fluctuate  iu-j 
your  process? 

These  charts  tell  you 


Fluctuatiii};  t«*inj)t*raturos  often  means  losses 
or  variation  <  in  the  quality  of  the  finished 
product.  A  Bristol’s  Recording  Thernioineter 
puts  an  end  to  uncertainty  and  can,  if  desired, 
be  supplied  with  the  Patent  Free- Vane 
Controlling  Mechanism  which  will  hold  temper¬ 
atures  within  pre-dcteriiiined  limits.  Send  for 
full  details — Bulletin  J  1250. 


BRISTOL’S  INSTRUMENT  CO..  LTD., 
BRENT  CRESCENT,  N.  CIRCULAR  ROAD. 
LONDON,  N.W.IO 

Pioneers  in  Process  Control  since  1889, 


Chutes  ^ 

I'A'cn  momentary  contact  with  an  unsuit¬ 
able  metal  mav  have  an  adverse  effect  on 

S.r""';",;  MONEL* 

('.hutes  arc  widely  employed  in  many 
industries  for  conveying  both  liquids 
and  solids.  For  the  handling  of  cider 
we  recommend  pure  nickel. 
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ITiL  JL  JL>  JL>  V 'y  X  A.  JL>  /' 

RETORTS 

STERILISERS  vE<iETAB..ES 
and  COOKERS 


Vertical 

Retorts 

Skips 

Cranes 

and 

Overhead 

Runways 

for 

loading, 

also 

supplied 


rjt\/\OJC,Jt\  &  SON  LIMITED 

Engineers  and  MILLWALL 

Boilermakers 

.  .  F...  LONDON.  K.14 


Horizontal  Retorts  can  he  fitted 
for  Pressure  Cooling. 

J  O  H  N 


periodical.  To  convince  you  of  the  efficiency 
of  the  “  Easibinder  ”  order  one  on  a 
five-day  trial  —  and  you  will  never  do 
without  this  magnificent  self-binding  device. 

MESSRS.  EASIBIND,  LTD. 

Pilot  House,  Mallow  Street 
London,  E.C.  I 


“KINETIC"  BURy  Telephone ;  62017 


Telegrants 


Employing  this  machine  ensures  the  preservation  of  foodstuffs  in 
perfect  condition  indefinitely  and  reduces  packing  costs. 
BRITISH  DESIGN  &  MANUFACTURE  THROUGHOUT 
Write  for  full  details  to  the  sole  makers  ; 


ASHWORTH  &  PARKER  LTD. 

BURY,  LANCS. 


He  shall  have 

ACCURACY 

wherever  he  goes 


ONE  instrument  measures : 
Current,  A.C.  and  D.C.  (0  to  10 
amps.) 

Voltage.  A.C. &  O.C.(Oto  I.OOOv.) 
Resistance  (up  to 40  megohms) 
Capacity  (0  to  20  mfds.) 
Audio-frequency  Power  Output 
(0  to  4  watts) 
Decibels  (  10  Db.  to  i-  IS  Db.) 


On  flio  to'it  Ix-nrh,  Iiehiiid  switch 

р. inols  ;  ill  distriliiition  Ixixos  ;  I’owcr 
House  or  fractional  H.l’.  Motors — the 
Mcxii-I  7  fniversal  .4voMeter  liriniis 
lalmratory  accnr.aey  to  every  elertrical 
testiiiR  joli.  B.S.  1st.  (Iracle  arenracy 
when'viT  yon  ri'qiiio'  it  with  46  raiises 
at  your  tiiiKcT  tips. 

•  Built  for  accuracy  throughout. 

Keaciincs  are  takiai  on  a  b"  hanci- 

с. ililirateil  anti-parall.ix  scale  :  auto¬ 
matic  coinpeiisatioii  for  variations  in 
teiiiiMTatiire ;  perfectly  halanci-cl  hiith- 
yr.icie  inoviiiK-coil  inovcnient. 


JL  46- 


•  Safe  against  Overload.  Ilii- 
instniiiient  is  .iiitoiiiatii  ally  isol.itol 
from  the-  source  of  supply  should  a 
si'vere  overload  Ih-  applied. 

I  A  r^nc  Model  I  Kcsiila$icr  Ranee 
IW  fix  lens  ion  (nil  Ho  i 

nieasiirenienfsdo;,  nio]  |(HI)/i <i/i»i)  |2/6 
.4  Iso 

The  il'-r.iiiue  I'liiversal  n--- 
.AvoMctc  r  '•* 

1  hc'  •JJ-raiiiic-  n.C.  .\voMc‘ter  9  gns. 
l.e.ither  C.irryiiiH  C.ise . 25  - 

lirtlKKrO  ItKMS  IK  IIISIKH) 

NGE  UNIVERSAL 


W rite  for 
fully 

descriptive 

pamphlet 


Electrical  Measuring  Instrument 


Sole  Proprietors  and  Manufacturers  :  British  madk 

The  AUTOMATIC  COIL  WINDER  &  ELECTRICAL  EQUIPMENT  Co.  Ltd. 
Winder  House,  Douglas  Street,  London,  S.W.I.  'Phone:  Victoria  3404-7 


EASIBIND 


A  new  year  is  starting  and  again  Messrs. 
Easibind,  Ltd.,  are  drawing  your  attention 
to  the  “  Easibind  System.”  Undoubtedly 
you  are  subscribing  to  many  professional 
and  trade  journals  during  the  year,  and 
furthermore  these  journals  are  of  greatest 
value  to  you  for  reference  purposes.  How 
often  have  you  wasted  valuable  time,  searching 
for  one  or  the  other  of  your  journals  ? 
The  “  Easibind  System  ”  has  checked  this 
annoyance.  Upon  receipt  of  your  journal, 
either  weekly  or  monthly,  you  can  bind 
same  within  .a  second  in  our  “  Easibinder.” 
The  prices  range  from  4  -  to  5  '6  per  binder 
including  the  goldblocking  of  the  name  of 
the  journal  (“Food  Manufacture,”  4  6  per 
binder  holding  one  year’s  volume).  “  Easi- 
binders  ”  can  be  supplied  for  any  journal  or 


POSTLIP  PURE 
FILTER  PAPERS 

FOR  FOOD  MANUFACTURERS 


Crinkled  White  and  Grey  in  large  sizes  for  Filter 
Presses,  White  and  Grey  in  various  qualities, 
in  circles  and  squares  for  Laboratory  Work. 

Trial  Sample  on  application  to  the  Makers. 

EVANS,  ADLARD  &  C9  LTD 

Posttip  Mills,  Winchcombe,  CHELTENHAM,  Eng. 


THE  IDEAL  METHOD  OF 


[vacuum 

I  PACKING 


IS  TO  USE  A 

CHORLTON 

VACUUM 
DOUBLE 
SEAM  ER 

This  model  is  hand  fed, 
but  all  the  operations 
are  power  driven  and 
pedal  controlled. 


-  it 

i£ 

w 

.  ..  ' 

1  t. 

'W'l 

Woi'y. 

4  ■  7 

i"  1/ 

4  if.. 

Food  IVIanufarture 


the  mechanisation  of  PACKING  lines  should 
only  be  entrusted  to  the  experienced 

such  as  VERPACKUNGS-AUTOMATEN 


AGENTS  AND  CONSULTANTS  FOR  BRITAIN  AND  THE  EMPIRE  Vj  -  n  - 

CHARLES  E.  DOUGLAS  &  CO.  LTD. 

CECIL  CHAMBERS  -  76  STRAND,  LONDON,  W.C.  2  GERM 

For  service  and  advice  PHONE:  TEMPLE  BAR  6381 


THE  .  .  . 

"  TECHNICO  "  SELF  -  CONTAINED 
FATS  AND  SOLIDS  TEST  UNIT 

(Modified  Rbse-Cottlieb  Method) 

Maximum  number  of  tests  can  be  made  in  a 
minimum  time,  greatest  accuracy  being  ensured. 

Applicable  to  a  large  variety  j 

of  products 


FRE 


To  the  Publicity  Dept..  HENRY  WKKilN  &  CO..  LTD.. 
THAMES  HOl'SE.  MILLBANK,  S.W.l. 

Please  send  me  a  copy  of  your  publication  dealing  with  Food 
Manufacturing  Equipment,  without  charge  or  condition. 


Nawc 


Address 


Please  ask  for  full  particulars 

A.  GALLENKAMP  &  CO.  LTD 

17-29  SUN  STREET 

FINSBURY  SQUARE.  LONDON,  E.C.  2 


..*9/MF4 


BEATALL  **  LABEL  GUMMING  MACHINES 


( Hritish  Made) 


Ideal  for  Short  Runs 
Saves  Time  and  Adhesive 


Sizes  from  6  in.  to  14  in.  Roller 
Hand  or  Power 


Farrow  &  Jackson 

16  &  54.  GREAT  TOWER  STREET. 
LONDON,  E.C.3 


(Complete  with  Electric  Switch  and  Motor. 
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LLEWELLINS  MACHINE  CO  LTD  BRISTOL  PHONE  BRISTOL  20891  CRAMS  LLEWELLINS  BRISTOL. 


ELEVATORS 


MECHANICAL  HANDUNC  MACHINERY 


FARROW&JACKSON  U” 


16  &  54.  GREAT  TOWER  STREET. 
LONDON, E.C.3. 


R  OY  AL  3961 
13TA61ISHE0  1793 


INVESTIGATE  THE  USES  OF 


3 


The  Pioneer  roiblo  SOYA  FLOUR 

Manufactured  h\ 

SOYA  FOODS,  LTD.,  RICKM  ANSWORTH 


DRIED  AND  POWDERED 

VEGETABLES 

ONION,  CARROT,  TURNIP,  GARLIC,  TOMATO,  ETC 

VEGETABLE  EXTRACT 

IN  LIGHT  AND  DARK  COLOUR 

Wm.  BRYAN  Ltd.,  43-5  Great  Tower  St.,  LONDON,  E.C.  3 

Telephone:  ROYAL  6133  (2  lines) 


rr  the  spectre 

your  balance  sheet 


Undermining  your  profits,  the  waste  and  damage  ^  ■  i^T 
caused  by  rats  and  mice  IS  preventable  the  Liverpool  Virus 
way.  Liverpool  Virus  infects  rodents  with  a  malady 
peculiar  to  their  kind,  which  drives  them  out  to  die 

r™.  »liverpool 

Chemists,  S  combating 

2  6  and  16  H  ■  U  ■  I  ^  ^loTrscofe" 

(the  1/6  size  suitable  Enquiry  cordi- 

for  small  infestations  of  ally  invited 

mice  only.)  Ike  safe  Rut  and  Mouse  Destroyer. 

EVANS  SONS  LESCHER  &  WEBB  LTD.,  LIVERPOOL 


Free,  confiden¬ 
tial  advice  on 
combating  the 
rot  menace  on 
a  large  scale. 
Enquiry  cordi¬ 
ally  invited 


HERBS 

tor  flavouring 

Sage— Thyme — Manoram — Mint— P.irsley — T.trragon- 
Lemon  Thyme— Basil — Celery  Seeds — Bay  Leaves. 

DRIED  VEGETABLES 

Powdered  Onion — Garlic —  Horseradish — Tomato. 


WHOLESALE  ONLT 


JOSEPH  FLACH  &  SONS,  LTD. 

64  MARK  LANE,  LONDON,  E.C.  3 


sRlTANNu 


CARDBOARD 

BOXES 

SPECIALISTS  IN  MODERN  CARTONS  AND  DISPLAY  BOXES 

BRITANNIA  FOLDING  BOX  CO..  LTD. 

DACE  ROAD.  OLD  FORD.  LONDON.  E.3 


IIEKLITX  Giiiirunteecl  Translations 

.•321  OXFOKl)  STRKKT,  l.<3M>ON,  W.l. 

Telephone  :  MAYfair  4626  for  Prompt  Service 
Official  Translators  to  Federation  of  flriiish  lii(/us;i  ies.  - 


BINS  ARE  ESSENTIAL  TO  ECONOMY 


Made  of  22-gauge  Welsh  Galvanised  Steel 

Sacks  and  bags  containing  sugar  and 
other  ingredients  left  open  in  the 
workroom  simply  invite  Rats  and  other 
pests  to  partake. 

SAY  “RATS’'  to  the  RATS  AND 
BUY  BtNS 

These  Galvanised  Steal  Bins  have  roll 
tops — not  loose  lids  that  can  be  left  off. 

Write  for  fist  to  the  makers 

T.  ERRINGTON  &  SONS,  LTD. 

80UTHSEA  WORKS.  PORTSMOUTH 


PACIFIC  FISHERMAN 

The  Fisheries  Journal  of  the  Pacific 

A  MONTHLY  PUBLICATION  SUBSCRIPTION.  94  m  Foreign. 

Send  far  a  fret  sample 
Kach  subscription  includes: 

The  PACIFIC  FISHERMAN  YEAR-BOOK 

containing  complete  pack  figures.  Single  copies,  $1.25  Foreign. 
Pacific  Fishfrman  also  publishes: 

SALMON  PACKERS’  REGISTER 

a  complete  directory  of  packers,  brokers,  and  brands.  Per  copy, 
$5.50  Foreign. 

WESTERN  CANNER  AND  PACKER 

the  food  packing  joui  nal  of  the  Western  United  States.  Subscrip¬ 
tion,  $3.00  Foreign. 

71  COLUMBIA  ST..  SEATTLE.  U.S.A. 
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Food  Manufacture 


in  tins  and  casks 

PICKLING  VEGETABLES 

fresh  and  brined 

RAW  MATERIALS 

for 

SAUCE,  POTTED  MEATS 
&  FISH  PASTE  TRADES 
JOHN  F.  SEYFRIED  &  SONS,  LTD. 

REGIS  HOUSE.  KING  WILLIAM  STREET.  LONDON.  E  C.  4 
Telephone:  MANsion  House  6171  (3  lines) 


Wherever  dust  is  created  irs  your  manufacturing 
processes  Visco  Plant  will  collect  it  and  operate 
24  hours  a  day  with  an  efficiency  of  99  or  more. 

Visco  Dust  Collectors  protect  the  health  of  your 
workers  and  keep  your  factory  clean.  Write 
for  catalogue. 

.....  'VTSCO 

cNciNEERiNG jUfjc; 

SXATFORD  ROAIXCROYDON,  SOIWEY  , 


€IL©AI!^I^©©I^ 
g  ©  y  D  IP  IMI  i  IliO  ¥ 

The  ••  HYG-GARD-ALL ’•  Compact 
Hanger  system  not  only  complies 
in  every  respect  with  the  regulations 
of  the  new  Factory  Act,  but  has  the 
added  advantages  of  being 
ECONOMICAL  and  SPACE  SAVING 

Amon(  the  many  well-known  firms  who  have 
adopted  this  system  are  : 

Messrs.  Bryant  &  May.  Ltd..  London  ;  Gillette 
Industries.  London  ;  Waller  &  Hartley.  Blackpool  ; 
Standard  Motor  Company.  Coventry  ;  Bakelite 
Limited.  Birminjham.  etc.,  etc. 

BRITISH  MANUFACTURE 
Please  write  for  full  particulars  to  Patentee 
and  Sole  Distributor : 

MiMiis  SDgiBgiP 

AFRICA  HOUSE,  KINGSWAY,  WC2 


First  Aid  Outfits,  etc., 
complying  with  new 
Factory  Regulations. 

Factory  Thermometers,  etc. 

FIRST  AID  SUPPLY  CO.  192S 

88,  Newington  Butts,  London,  S.E.  1 1 

Telephone  :  RELiance  1823 


One  great  advantage  of  ABAIR  CAPILLARY  SYSTEM 
over  all  others  is  its  high  efficiency 

ABAIR  ENGINEERING  LIMITED 

I  DEVONSHIRE  SQUARE.  LONDON.  E.C.2 
Telephone  :  Bishopsfate  1874  (2  lines).  Telcframs  :  Abaircon.  Ave.  London 


CLEAN  TOWELS 


Here  is  a  service  which  enables  you  to  comply  with  the  new 


THE 

INITIAL  TOWEL  SUPPLY  CO. 


300  Goswell  Road,  LONDON.  E.C.I 


Telephone:  TERMINUS  2828 
Service  in  all  principal  Centres 


FACTORIES  ACT 

which  says  .  .  . 

“  There  shall  be  provided  and  maintained  for 
the  use  of  employed  persons  adequate  and 
suitable  facilities  for  washing  which  shall 
include  soap  and  clean  towels  or  other  suitable 
means  of  cleaning  or  drying  and  facilities  shall 
be  conveniently  accessible  and  shall  be  kept  in 
a  clean  and  orderly  condition.” 


WE  CAN 
SHOULDER 
THIS 

RESPONSIBILITY 
FOR  YOU  ! 
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IMMACULATELY 

ARE  ESSENTIAL 


LABELLED  GOODS 

TO  MAINTAIN  SALES 
The  «ST.  GEORGE” 
Label  Gumming  Machines 

Ensure  Eas/  and  Speedy 
Application  of  Labels  of  all  Shapes 

PRACTICAL  MACHINES  CO. 
(A.  T.  GADSBY)  LTD. 

46  CAMBERWELL  GREEN 
LONDON,  S.E.  5 


Produced  from  the  celebrated  D.C.L. 
Pure  Culture  Yeast,  and  obtainable 
in  the  following  grades: 

For  Fermentation  or  Baking 
purposes. 

For  Medicinal  use,  in  ground  or 
powdered  form. 


A  kindred  product  to  the  world- 
renowned  D.C.L.  Malt  Extract, 
which  can  be  obtained  in  various 
qualities  to  meet  customers' 
requirements. 


SAMPLES  AND  PRICES  MAY  BE  OBTAINED  PROM 

THE  DISTILLERS  COMPANY  LTD. 

12  Torphichen  Street,  Edinburgh 

OR 

The  UNITED  YEAST  COMPANY  Ltd. 

London,  Bristol ,  Birmingham,  Manchester, Leeds  &  Newcastle 


IF  VMI  USE 

YEAST 

let  US 

quote  ! 

THE  ENGLISH  GRAINS  CO.  LTD 


\Vc  arc  otic  of  the  largest 
Yeast  manufacturers  in 
the  Hritisli  Kmpire.  Our 
output  includes  all  forms 
of  Yeast  Ibr  Commercial, 
F<K)d  or  Medicinal  uses. 
FOOD  M.\NLF.\C- 
'FL’RFRS  using  Yeast 
in  any  form  arc  invited 
to  send  details  of  their 
requirements,  wlien  we 
shall  Ix'  pleased  tosubmit 
.Samples  and  Quotations. 
,  BURTON-ON-TRENT 


GOLDEN  PHEASANT** 

THE  QUALITY  BRAND 

TOMATO  PUREE  &  PASTE 

New  Seaton's  Stocks  now  ready 
in  the  following  concentrations 


FINEST 


COLOUR 

FLAVOUR 

TEXTURE 


Made  from  Sound  Clean  Specially  Selected  Tomatoes 


WILLIAM  GRAHAM  &  CO. 

21  MINCING  LANE,  LONDON,  E.C.3 


Phone  : 

MAN.  HOUSE  1791  4 


Grams  : 

WIREGRACO-FEN 


if  Maintain  best 
quality  by  Modern 
Weighing  Methods. 

Write  or  Telephone: 

ASHWORTH  ROSS 

a  CO..  LTD. 

MItllantI  Ironworks 
DEWSBURY,  YORKS 
Te/ephone :  697 


MODERN  SINGLE-STOREY  FACTORIES 

GREAT  WEST  RD.,  BRENTFORD 

FROM  5,000  SQ.  FT. 

Factories  erected  to  Tenant's  requirements  from 
5,000  sq.  ft.  upwards.  Advertising  facilities  avail¬ 
able  to  this  important  Arterial  Road 

TO  BE  LET  OR  SOLD  FREEHOLD 


Full  particulars,  plans,  etc.,  from  Sole  Agents  : 

HILLIER,  PARKER,  MAY  &  ROWDEN 

27  Maddox  Street,  W.l.  Tel.:  Mayfair  7666 
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Food  Manufacture 


Small  Announccmetlts*  Press  day,  21st  of  each  month. 


Tu/o  lines  or  under,  3s. 

Additional  lines.  Is. 
Prepaid  Scale  tee  page  Ixviii. 


BUSINESS  OPPORTUNITIES 

N  inventor  wislies  to  make  contact  with  larse  British  food 
manufacturers  witli  experience  of  e<juipment  in  food  com¬ 
pressing  and  concentrated  foods.  His  main  outlay  for  the  products 
IS  military  bases,  and  millions  ot  units  are  now  consumed  regularly 
bv  (lerman  armies. — E'lease  write  M.K,  Ii<jx  I'ood  Miinufiicturf, 

17,  Stratford  I’lace,  l.ondon,  W.  i. 

For  DISl’OSAI. — By  the  originator  and  designer.  The  ex¬ 
clusive  rights,  plans  and  specifications  of  plant  and  equipment, 
and  the  processes  for  the  commercial  production  of  soluble  car¬ 
bohydrates,  proprietary  breakfast  foods,  infants'  and  invalids’ 
diets,  keep-lit  frxids,  cereal-coffee,  and  other  lieverages  of  high 
nutritive  value.  In  bulk  form  the  products  also  appeal  to 
brewers,  chocolate,  biscuit  and  confectionery  manufacturers.  The 
maximum  cost  of  production  is  less  than  a  penny  a  pound. 
Minimum  cash  payment,  balance  shares  or  deferred  payment 
accepteil  from  a  manufacturer  with  vision. —  Monopoly,  Box  A<j8o, 
Fi'Oii  Munujacture,  17,  Stratford  I’lace,  London,  W.  i. 

I  NTKHNATIONAL  Concern  is  prepared  to  take  active  interest 
in  well-established  firm,  capable  cf  expansion  on  proprietary 
basis.  Food  products  preferred. —  Fullest  details  from  principals 
only  to  Box  AQyq,  Food  Manufacture,  17,  Stratford  Place,  London, 
\V.  I. 


MOULD  AND  BACTERIAL  TROUBLES 

I  )  KSEARCH  and  advice  undertaken  by  experienced 
|\^  Microbiologists.  Confidential.  Payment  by  results. — 
Apply  Box  A848,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.  i . 


I  BUSINESS  OPPORTUNITIES 


RANTED,  influential  indenting  firms  to  represent  us  in  the 
overseas  markets  for  our  world-famous  Mango  Slices, 
Squash,  Condimented  Fish  Products,  such  as  Prawn  Pickles, 
Curries,  etc.  First-rate  products;  attractive  terms. — The  India 
Canning  Industries  Ltd.,  J’ezwada,  India. 


MISCELLANEOUS  SALES 

FRUIT  PULP  BROKERS 

WARWICK  AGENCIES,  Sf^cialists  in  all  Food 
Manufacturers'  Raw  Materials,  Fruit  Pulps,  Anchovies, 
Shrimps,  Shrimp  Extract,  Tomato  Purees  and  Pastes,  Sulphured 
Cherries,  Skins  in  Brine,  etc.,  etc..  Spot  Stocks  and  lor  Direct 
Shipment  to  any  port. — 2,  Laurence  Pountney  Hill,  Cannon  Street, 
I.23ndon,  E.C.  4.  'Phone:  Man.  House 9676.  'Grams  : Capsicum, 
Ixmdor.  ” 


Harry  TRUSCOTT,  29,  Peppard  Road,  Caversham, 
Reading.  Berks  (and  at  Coupar  Angus,  Perthshire),  for  Fruit 
Pulps.  Speciality:  Scotch  Raspberries,  both  fresh  and  preserved. 

MANESTV  automatic  water  stills  produce  high- 
quality  distilled  water  and  operate  without  attention. 
Eleven  models  available  for  operation  by  electricity,  gas,  steam 
and  oil.  Output,  3  pints  to  50  gallons  per  hour.  Please  send 
postcard  for  full  particulars. — Manesty  Machines  Ltd.,  4a  Speke 
Hall  Road,  Liverpool,  19. 


1A/Uk  Two  and  Three  (Gallon  Earthenware  Glazed  Jais,  clean 
jUlM*  inside,  no  name  on,  mouths  zj  ins.  to  3!  ins.  wide,  no 
handles.  8d.  and  lotl.  each  ex  works.  —  Collyhurst  Cooperage. 
Liverpool  Road,  Manchester. 

[Cout/uued  overleaf 
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The  Muntond  Works  ere  one  of  the  best 
equipped  in  Europe  for  the  manufacture 
of  dll  types  of  Malt  Extract  and  Malt 
Flour. 

Every  batch  of  our  products  is  ANALYSED 
BEFORE  DISPATCH,  guaranteeing  uniform 
quality  with  every  delivery. 

Our  whole  experience  is  at  your  service 

Your  enquiries  will  receive  prompt  and 
EXPERT  attention. 


iMiAHir  iFi©yig 

MUNTONA  LTD.  BEDFORD.  TEL.i  2217 
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Merou 


FOR  FOOD  PROCESSING  PLANT.  ETC. 


The  Vertical  Flange  Mounted 
type  illustrated  is  designed 
specially  for  Stirrer  and  Mixer 
Drives,  etc.  Any  ratio  up  to 
95  to  I  can  be  obtained,  and 
any  make  of  Flange  Mounted 
Motor  incorporated. 

Our  Standard  Range  covers 
for  Horizontal  or  Angular 
Output  Shafts,  and  for  fixing 
to  floor,  wall  or  ceiling. 

Adaptable  to  every  class  of 
machinery  drive  and  for 
powers  up  to  60  h.p.,  also 
Enispeed  Geared  Motors  up 
to  120  h.p. 


Full  particulars  given  in  Cata¬ 
logue  E.34I3. 


BRADf  ODD 


Oe/ephone  -  e90>  e  .met 


Ceie^rams .'caorrees.  e»»eeaea' 


LARGEST  SOLE  MAKERS  OF  MILLGEARIWG  PRODUCTS 
'CROF5TEEL'  HIGH  OUAUTY  STEEL  CASTINGS 
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SECOND-HAND  PLANT  FOR  SALE 


SECOND-HAND  PLANT  FOR  SALE 


DOI'BLE  Crusliing  Mill,  i6  ins.  wide,  with  fast  and  loose 
pulleys,  complete.  No.  3  Perplex  Type  (irinder.  Also  2J 
size  Christy  Disiiitesrator. — Hox  A96S,  hood  Manufacture,  17, 
Stratford  Place,  London,  W.  i. 


DI’CKWOKTH  I'ruit-CleaninK  Machine,  belt -driven,  in 
perfect  order.  —  D.  Fulton  lit  Co.,  23  Hellgrove  St.,  Glasgow. 


Firm,  CK.VSlNt  i  PRODLCTIO.N’,  have  folio  wing  accessories  to 
dispose  of  cheaply  for  spot  cash:  i  50  gallon  Syruper  bv  Ifallard, 
complete  with  condenser,  i  copper-lined  jacketed  Preserving 
Pan  on  trunnions,  capacity  i  cwt.  i  aluminium  lined  jacketed 
Pan  for  vegetables,  capacity  32  gallons,  reconditione<l  lately. 
.■\pprox.  :  1. 000  Cardboard  t'ontainers,  for  24  A. 2  cans;  1,000 
Cardboard  Containers,  for  24  A.2i  cans.  i8n)  gross  pilfer-proof 
5-0Z.  Hottles  yo42  ;  18-19  gross  White  Knamelleti  Caps  for  ditto. 
Ouantity :  20bz.  bottled  Gooseberries  (in  water);  A.  i  tins 

cultivated  Hlackberries,  unlalielled  :  A. 2  tins  cultivated  Hlack- 
berries.  unlalielle  1  ;  Pure  I'lum  jam  in  various  containers. — 
Further  particulars  from  Hox  A982.  h'ood  Manufacture,  17,  Stratford 
Place,  London,  \V.  i. 


T'OR  REBUILT  BOX -MAKING  PLANT,  write  Kirby's 
r  (Engineers)  Ltd,,  Pool  Street,  Walsall.  All  machines 
thoroughly  overhauled  as  new,  and  carry  a  12  months’  guarantee. 

F'OR  S.ALE,  cheap,  ex  Derby  district;  Excellent  Vacuum 
CONDE.NSING  PL.\NT  with  copper  vacuum  pan,  6  ft. 
diameter,  with  3-in.  copper  coils  and  steam  jacket.  Capacity, 
600  gallons  with  copper  warming  pan.  4  ft.  8  ins.  diameter,  and 
belt-driven  horizontal  vacuum  pump  with  jet  condenser  Com¬ 
plete  with  all  fittings  and  can  be  seen  erected.  Available 
at  a  very  low  price  for  a  quick  sale.  Also  Gardner's  new 
RECIPROC.VTING  SIEVE,  7  ft.  long,  and  a  Briton  GRINDER 
B7/2,  complete  with  Crompton  Parkinson  35  h.p,  A.C.  Motor 
with  vee  rope  drive.  Full  details  upon  request.  —  RICILXRD 
SIZER  LTD.,  CI  BER  WORKS.  HULL. 


T70K  SALE.  PURDY  WORLD  LABELLER  AND  JUNIOR 
LABELLlvRS,  in  working  order,  with  or  without  direct 
coupled  motor  drive,  suitable  for  labelling  bottles  or  jars  Seen 
in  London. — Enquiries  to  Box  A986,  Food  Manufacture,  17.  Stratford 
Place,  London,  W.i 


Four  new  (unused)  Class  “M  '  i4/t8,  “STIRLING” 
W.\TER-TUHE  BOILERS;  evaporation  12,000  lbs.  per 
hour  each  ;  working  jiressure  lOo  lbs.  Complete  with  super¬ 
heaters,  chain  grate  stokers,  etc.  Bargain  price.  Immediate 
delivery. —  Fred  J.  Ratclifle,  Hawarden,  Chester.  Telephone: 
Hawarden  118. 


F'ILM  dryer  or  liquor  cooler,  with  fully-jacketed 
drum.  7  ft.  ins.  long  by  6  ft.  dia. ,  with  jacketed  film 
emulsion  roller;  with  scraper  knife  on  main  drum,  complete  with 
all  drive  and  platforms;  belt-driven. 

DOUBLE  AGITATOR  CHURN  OR  MIXER;  4  ft.  i  in  by 
3  ft.  3  ins.  by  4  ft.  5  ins.  deep,  fitted  with  perforated  steam  coil, 
also  gate  type  tinned  agitators  ;  motor  underdriven  through  chain 
and  sprocket,  the  whole  being  mounted  on  cast-iron  base  3  ft 
high.  Two  uraiiahle. 

DOUBLE  AGITATOR  STEEI,  MIXER  OR  F'AT  MELTER 
BY  GRASSO  ;  6  ft.  i  in.  by  2  ft  10  ins.  by  2  ft.  6  ins.  deep,  gal¬ 
vanized  interior,  oval  shape  ;  riveted  construction  jj-in.  steel  plate, 
agitators  overdriven  through  wheels  and  pinions:  the  whole 
carried  on  two  cast-iron  bridges.  Six  available, 

“U ’’-SHAPED  COPPER  -  LINED  MILK  COOLER  BY 
ENOCK,  LONDON  ;  to  ft  6  ins.  long  by  3  ft.  by  i  ft.  10  ins. 
deep  :  bottom  end  outlet.  2  ins.  dia.;  totally  jacketed  2  ins.  deep  ; 
cooler  is  also  lagged  with  sheet  iron  and  fitted  with  rocking  agitator 
and  cooling  tank.  Two  available. 

MILK  PASTEURISER  BY  SILKEBORG.  DENMARK  ;  tinned 
copper  construction,  fully  jacketed  ;  with  tilting  pan  26-;  ins.  dia. 
hy  J  ft-  5j  ins.  deep ;  fitted  with  screwed  agitator,  davit  hung,  and 
overdriven  through  bevel  gears  ;  mounted  on  two  cast-iron  side 
columns  on  cast-iron  base. 

GEORGE  COHEN,  SONS  &  CO.  LTD. 

STANNINGLEY,  LEEDS 

ONE  Union  Dry  Vacuum  Pump,  CJ  by  6  by  18  ins.  horizontal 
steam-driven,  double  acting,  water-cooled,  fine  condition  ; 
Six  Bradley  Stencil  Cutting  Machines  for  marking  cases,  sacks, 
etc.,  \-in.  letters  ;  neat,  rapid,  pays  for  itself  in  3  months.  Write 
for  free  sample  stencil,  too  Rubber  Sejueegees,  20  ins.  wide. 
30s.  doz. ,  f.o.r.  London;  refills  los.  doz.  One  4-cwt.  Portable 
Platform  Weighing  Machine,  graduated  j  lbs.,  as  new,  loos. 
Four  Horizontal  Duplex  Worthington  Steam  Pumps,  first-class, 
from  £2^  f.o.r.  London. — Staple  Bros  ,  Boulogne  sur-Mer. 

PEERLESS  Combined  Bowl  Cutter  and  Mincer;  also  several 
Revolving  Bowl  Cutters,  and  large  capacity  Mincers  ;  cheap 
to  clear.  — Maiden,  Bradley  Street,  Southport. 

SIMON  Vertical  Grinding  Machine  with  12  ins.  Emery  Compo 
Stones,  also  similar  with  30  ins.  Stones. — Box  A967,  Food 
Manufacture,  17.  Stratford  Place.  London,  W.i. 


“  £  RIVEAU  ”  Mixer,  wood  body  with  Sifter  fitted  under,  and 
VJ  receiving  drawer  for  sifted  materials. — Box  A966,  hood 
Manufacture,  17,  Stratford  Place,  London,  W.  i. 

Harrison  carter,  ltd.,  Dunstable,  have  two  of  their 
own  Disintegrators,  taken  in  exchange  for  new  equipment. 
All  completely  overhauled  and  in  every  respect  equal  to  new. 
Sizes,  B.  Mill  and  00. 

“  'T  T  UNT ' '  Dough  Mixer  and  Sifter,  two-sack  capacity,  with 
Xi.  tempering  Tank  and  connections. —  Box  A  969,  Food  Manu¬ 
facture,  17,  Stratford  Plage,  London,  W.  i. 


SOUTH.M.L  v'v:  SMITH  automatic  weighing  machine,  ]  to  2  lb. 

capacity,  complete  with  motor,  220-230  volts,  50  cycles, 
2-phase ;  in  perfect  working  order  ;  reasonable  price. — Arthur 
Davy  &  Sons,  Ltd.,  Paternoster  Row,  Sheffield. 


/"ERNER  Type  Duplex  Mixers  of  all  sizes:  5.  4  and  3-roll 
Refiners  ;  Grinding  and  Crushing  Plant ;  Boiling  Pans  and 
Tanks  ;  Hobart,  Melvin  and  Read  3-speed  Mixers;  Vacuum  and 
Drying  Plant.  Write  for  stock  list. — Winkworth  for  Machinery, 
London  Road,  Staines.  Tel.  :  loio. 


MISCELLANEOUS  SALES  {Continued) 


\I  EL.ANGEUR,  Makers  Paul  Franke— dia.  of  Pan,  5  ft.  7  ins.  ; 

1  Iron  Runners,  2 3  ins.  dia.  by  1 0  ins.  wide  ;  Steam  coil  heated. 
— Box  A9O4,  Food  Manufacture,  17,  Stratford  Place.  London,  W.i. 


MEL.^NGl-.l'R,  Pan,  4  ft.  6  ins.  insi.le  dia.;  Granite 
Runners,  25  by  14  ins.,  and  fitted  with  rising  gear.  Also 
Lehmann  Melangetir,  4  ft.  4  ins.  dia.  ;  Granite  bed  ;  Runners, 
23  by  8.V  ins.;  Steam  heated. — Box  .\i)65.  Food  Manufacture,  17, 
Stratford  Place,  London.  W.  i. 


POWDERED  CITRUS  PECTIN  of  highest  quality  for  jams, 
jellies.  Confectionery.  Sauces  and  many  other  food  products. 
Types  and  grades  for  all  purposes. — Samples  and  quotations  from 
P.  Samuelson  &  Co..  Importers  of  Citrus  Products,  17  Creechurch 
Lane,  London,  E.C.3. 


Time  recorders  and  electric  clocks.— we 

have  a  large  selection  of  new  and  rebuilt  models  of  all  systems 
in  stock,  fully  guaranteed. — Time  Recorder  Supply  and  Main¬ 
tenance  Co.,  159,  Grange  Road,  London,  S  E.  i. 


Morton  Whisk,  5  gallon  capacity,  with  variable  belt-drive. 

Also  Thomson  Two-Sack  Dough  Mixer,  automatic  tilting 
and  reverse  action.  —  Box  A970,  Food  M anufacture,  17,  Stratford 
Place,  London,  W.  i. 


.  1  ^EIGHBRIDGES,  also  Dormant  and  Portable  Platform 
V'V  Weighers.  All  capacities.  Latest  patterns.  —  Write 
'arsons  Scale  Works,  Bradford. 
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Food  Manufacture 


MISCELLANEOUS  WANTS 


WANTED,  Kaw  Sheep  and  Pig  Gut.  Best  prices  paid.— 
A.  Johnson  &  Son  Ltd..  Bennett  Street.  Manchester,  12. 


SECOND-HAND  PLANT  WANTED 


DIH’LKX  Mincing  and  Chopping  Machines.  Single  Mincing  and 
Chopping  Machines,  motor  or  belt  driven.  Sausage  Filling 
Machines,  hand  or  power  driven. — Box  A9S7.  1‘ood  Ahviufacturt, 
17,  Stratford  Place.  London.  \V.  i. 


w 


.\NTED,  second-hand  Apple  Peelers,  Peel  Shredders, 
(Gravity  Runway,  Gooseberry  Snibber,  I’ulping  Machine. — 


Goodwin,  Hereford. 


WANTliD,  200  to  300  lbs.  capacity  Gardner  Sifter  and 
Mixer.  —  Box  A971,  Food  Manufacture,  17,  Stratford  Place, 
London,  W.  i. 


SITUATIONS  VACANT 


T  "DREMAN  for  progressive  Meat  Canning  Factory.  Must 
have  knowledge  of  both  pickling  and  processing  various 
classes  of  meat.  Excellent  prospects  tor  right  man. — Give  full 
particulars  and  state  wages  recjuired  to  Box  .-XyS^,  Foott  Maniijacture, 
17.  Stratford  Place,  London,  \V  .  i. 


MEAT-CANNING  EXPERT,  with  thorough  knowledge  and 
experience,  immediately  required  for  continental  factory. 
Expenses  and  good  remuneration. — Box  A972,  Food  Manufacture, 
17,  Stratford  Place,  London,  W’.i 

1  )  E(.JU1RED,  Salesman  of  outstanding  ability  with  live 
|\^  bakers'  connection  in  the  West  Riding  of  Yorkshire.  —  F'ull 
particulars  of  experience,  age  and  salary  required,  in  confidence, 
to  Box  A978,  Food  Manufacture,  17  Stratford  Place.  London, 
W.  I. 


SITUATIONS  WANTED 


\  1TRST-CL.\SS  pectin  chemist  recpiires  position.  New, 
efficious  extracting  methods.  —  IMease  apply  Box  .\959,  tood 
Manufactme,  17,  Stratford  I'lace.  London.  W.  i. 


T'  XPERT,  having  several  entirely  new  well  paying  lines  for 
the  trade,  desires  change;  thoroughly  experienced  in 
Curds,  Marshmallow,  I’iping,  Jelly  Cold  Process,  Jelly  Purees, 
Fondant,  Mincemeat.  Essences,  Decorations,  all  kinds  Filling 
Cream,  Almonds,  Marzipan,  Macaroon,  and  all  Bakers’  Sundries. 
—  Box  Aq58.  Fond  Manufacture.  17,  Stratford  Place,  London,  W.i. 


/GROCERY,  SAUCE.  ESSENCE  and  PROPRIETARY 
VJ  MANLT'ACTURERS.  —  Pharmaceutical  Chemist  with 
largest  practical  experience  of  each  ;  seven  years  works 
manager  of  well-known  firm;  can  control  products  analytically  ; 
Used  to  large  stafis ;  latest  methods  of  manuf.acture :  bottling, 
labelling, etc.  Seeks  managership  with  view  to  directorship. — 
Box  A9t7,  I'ood  Manufacturi,  17,  Stratford  Place,  London,  W.i. 


I)ECTIN  CHEMIST  ami  I'ruit  Specialist,  long  experience 
own  methods  and  patents,  free  to  take  up  collaboration  in 
Great  Britain  or  Dominions. —  Box  .A9S3,  Food  Manufacture,  17, 
Stratford  Place,  London.  W  i 


UP-TO-DATE  %od(P^odju£jM  uSa 


Sole  Manufacturers  : 

.T 


FLOUR 


CALLOW  BROS.,  LTD.,  BUTE  STREET,  LIVERPOOL. 


I  I 

i  MODERN  FLAVOURS  | 

I  created  by  I 

I  HAARMANN  &  REIMER  I 


I  RASPBERRY” 

I  ‘  PINEAPPLE 

‘‘BANANA” 

RUM,  AKRAK,  WINE  &  BRANDY 

'  Especiuliy  suitable  for  Essence,  Confectionery 
and  Mineral  Water  Manufacturers. 

Supplied  by 

tho  makers  of  VAN-B-NESS 

T.  IIAIIIII!$ON  &  €0. 

BURNLEY  HOUSE,  LONDON,  N.W.IO 
1'  Phone  :  GLA  0731 


"wmmn" 

STAINLESS  STEELWARE 

Spacialitts  in  modern  equipment  for 
manufacturers— i.e..  Funnels,  Buchets, 
Jugs.  Mixing  Containeri,  Mcaiuret, 
Bogiei,  etc.,  etc. 

Supplier*  of  Stainless  Steel  utensils,  at 
prices  which  enable  the  user  to  employ 
them  in  place  of  other  metals,  as  an 
economical  proposition. 

The  use  cf  Stainless  Steel  equip 
ment,  designed  on  modern 
principles,  enables  overhead  ccscs 
to  be  reduced  and  makes  for 
more  convenient  and  better 
working  conditions. 


ISAAC  WEBSTER 
&  SONS,  LTD. 

ABBEY  WORKS 
KIRKSTALL.  LEEDS,  5 

Telephone:  51580  Headingley. 
Telejrams;  Isaac  Webster.  Kirkstall. 


.lanuarv,  19.^9 
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Pulps 

V.^°l^  Fru,. 


Food  Manufacture 


WARWICK  AGENCIES 

2,LAURENCE  POUNTNEY  HILL 
LONDON  EC4 

m; MANSION  HOUSE  9676 

rauio.-CAPSICUM,  LON  DON 


Ixviii 


CONSULTANTS 


An  association  of  chemists  and  bac¬ 
teriologists  witlt  wide  connections  in  all  branches  of 
industrial  research  and  refined  analytical  control,  undertake 
development  of  new  processes  and  rectification  of  manufactures 
which  cause  difficulties  and  claims.  -Ml  correspondence  treateil 
in  strict  confidence. — Write  Box  AqOo,  Food  Manufactun,  17, 
Stratford  I’lace.  London,  W.  i. 

CMIvMIST  with  experience  in  Malt  Extract  I'actories,  oflers 
advice  to  Manufacturers  on  Acidity,  Crystallisation,  etc.,  for 
moderate  fee.— Box  A1JI4,  Food  MivutfactHre,  17,  Stratford  Blace, 
London,  W.  i. 

C"  KOCEKY,  Sauce  (.All  Types),  Essence  and  Spice  Manufac- 
j  turers. — Experienced  (Qualified  Chemist  offers  his  services  as 
Bractical  Consultant.  Materials,  plant,  manufacture,  bottlinj;. 
labelling,  analytical  control,  etc. — Please  apply  Box  Ay48,  Food 
Manufuctiire,  17,  Stratford  I’lace,  London,  W. i 


AGENCIES  WANTED 


\R  G  E  N  T  I  N  E.  —  Firms  desiring  to  establish  an  Agency, 
jilease  communicate  Chemical  Engineer  (fifteen  years’ 
manufacturing  exfierience  in  Spain).  — Box  .A957,  Fouif  Manutactuie, 
17,  Stratford  place,  London,  W.  1. 

Establish Ivl)  American  firm,  acting  as  buyers,  sellers, 
distributors  and  shippers  of  raw,  semi-raw  and  some  manu¬ 
factured  goods  desire  to  represent  a  few  additional  foreign  firms, 
re<)uiring  representation  in  United  States.  Correspondence  con¬ 
fidential. — Write  New  Amsterdam  Import  k  Supply  Co.,  Inc.,  12:, 
Chambers  Street,  New  York. 


PATENTS  AND  TRADE  MARKS 


Kings  patent  agency  ltd.  (B.  T.  King,  Patent 
Agent),  146a,  Queen  Victoria  Street,  London,  E.C.  4. 
Phone:  City  6161.  Advice,  Handbook,  and  Consultation  free. 

'■T''HE  proprietor  of  British  patent  No.  397482.  dated  November 
X  20th.  1931,  relating  to  Improvements  in  Refined  Vegetable 
Product  and  Process  of  Slaking  Same,  is  desirous  of  entering  into 
arrangements  l)y  way  of  a  licence  or  otherwise  on  reasonable 
terms  for  the  purpose  of  exploiting  the  above  patent  and  ensuring 
its  practical  working  in  Great  Britain. — Intjuiries  to  Mr.  B. 
Singer,  Chrysler  Building,  New  York  City,  N.Y.,  U.S..A. 


PATENTS  AND  TRADE  MARKS.— Any  readers 
requiring  information  and  advice  respecting 
Patents,  Trade  Marks,  or  Designs,  should  apply  to 
Rayner  &  Co.,  Patent  Agents,  of  Bank  Chambers, 
29,  Southampton  Buildings,  Chancery  Lane,  W.C.  2. 
who  will  give  free  advice  to  readers  mentioning 
'•  Food  Manufacture." 


PUBLICATIONS  FOR  SALE 


\PPL1ED  MYCOLOGY  AND  BACTERIOLOGY."  By 
L.  1).  Galloway  and  R.  Burgess.  Practical  instructions  for 
study  of  Bacteria  and  Moulds,  etc.,  and  the  application  of  this 
knowledge  to  the  food,  fermentation  and  other  industries. — 
Obtainable,  price  los.,  from  I^onard  Hill  Ltd.,  17,  Stratford 
Place.  London.  W.  i.  Descriptive  Leaflet  I'ree.  Telephone: 
MAYfair  73S3  (Private  Branch  Exchange). 

C.AKE  MANUFACTURE,”  by  Edmund  B.  Bennion  and 
James  Stewart.  An  invaluable  book  written  to  help  the 
Baker  to  make  money.  Covers  completely  the  manufacture  of 
cakes  and  small  goods.  Price  15s.  Post :  Home,  6d.  ;  overseas, 
<)d. — Book  Dejit.,  Leonard  Hill,  Limited,  17,  Stratford  Place, 
London,  W.  i.  ’Phone  :  MAYfair  7383 (Private  Branch  Exchange;. 


Chemical  industries.” — 1939  Edition,  Reserve  your 
copy  now.  A  most  complete  Chemical  Reference  Work, 
published  annually,  containing  twelve  comprehensive  sections 
of  facts  and  figures.  —  Ubtainable.  price  to/-,  from  Book  Dept., 
Leonard  Hill  Limited,  17,  Stratford  Place,  London,  W.  i. 
Telephone  :  M  VYfair  7383  (Private  Brancli  Exchange). 


I^OOD  INDUSTRIES  MANUAL  ”—1939  Edition —Reserve 
your  copy  now.  The  only  existing  encyclopa-dia  on  tiie 
production  of  all  Food  Products.  los.  post  free.  —  Book  Dept., 
Leonard  Hill  Limited,  17,  Stratford  Place,  London,  W  i 
Telephone  :  M.VYfair  7383  (Private  Branch  Exchange). 


Sausage  and  small  goods  production”— a 

(iuide  to  the  Preparation  of  Sausages  and  other  Meat 
Products.  By  Frank  Cierrard,  the  well-known  authority.  First 
Edition  just  published.  Price  7s.  6d.  Post:  Home,  6d. ;  overseas, 
>)d.  —  Book  Dept.,  Leonard  Hill  Limited,  17,  Stratford  Place, 
London,  W.  i.  Telephone:  M.VYfair  7383  (Private  Branch 
Ivxchange). 


PREPAID 

ADVERTISEMENT 

SCALE 

Tilt’  Scale  of  Charges  for  Class  fied  "  Smalls  "  in 

FOOD  MANUFACTURE  | 

,  IS  as  follows  :  I 

WORDS 

ONCE  SIX  TIMES 

16 

3s.  Od.  I2s.  Od. 

17  to  24 

4s.  Od.  16s.  Od. 

25  to  32 

5s.  Od.  20s.  Od. 

33  to  40 

6s.  Od,  24s.  Od. 

41  to  48 

7s.  Od.  2gs.  Od. 

i  And  fid.  extra  if  a  Box  Number  is  required. 

VIROLAXJ 


If,  on  reflection 
need  containers 


designed  to  your  own 
requirements 


made  by  a  firm  with 
30  years’  experience — 


its  simpler  to  discuss 
details  with  MONO 


who  have  a  represen¬ 
tative  in  your  district 


S  H  AW^’S 

Limerick 

cuocfw 


Irish  Factory— lochicore,  Dublin. 


Mono  Containers  Ltd.,  Park  Royal,  London,  N.W.IO.  Willesden  0900  (8  lines), 


January,  1939 


FOOD  MANUFAQURE 


THE  LATEST  AND  BEST 

FOR 

FOOD  MANUFACTURING 
EQUIPMENT 


5  S^UEL  FOX  *  CO.  LTD.,  STOCKSBI^^eE,  SHEfFIELD 


FICE  8-10  GKOSVENOR-G. 


S.W.I 

@  SFX.67« 
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